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SELECTED  LIST  0?  GO^/EP^/ESNT  PUELI CATIONS  ON  FOODS  AlTD  NUTRITION 


Inquiries  frequently  made  by  homemakers  and  home  economics 
^vorkers  in  extension  service,  schools,  and  rnany  other  organizations 
show  that  it  is  not  easy  for  them  to  learn  exactly  what  information  on 
home  economics  subjects  is  available  from  the  Federal  Government.  The 
following  list  includes  what  are  considered  the  most  useful  available 
publications  on  foods  and  nutrition  arranged  by  subjects  and  briefly 
annotated  to  indicate  the  nature  of  the  material. 

The  following  abb re\'iat ions  have  "been  used: 


Agr., 

agriculture. 

Misc* , 

miscellaneous 

Bd.  , 

board. 

No. number 

Bui. , 

bulletin* 

Pub,, 

publication.. 

Bur« , 

bureau. 

Relat. 

,  relations. 

Giro. 

,  circular. 

Rept^  J 

report. 

Cora* , 

commerce. 

Rerts.. 

,  reports* 

Dept. 

,  department. 

Ser,  , 

series. 

Dom, , 

domestic. 

Serv., 

service;.. 

Econ. 

,  economic,  economics. 

Stas, , 

stations. 

Educ. 

,  education* 

Treas* 

,  treasury. 

Expt . 

,  experiment. 

u.  S., 

United  States, 

Fed., 

federal. 

Voc, , 

vocational. 

Int. , 

interior* 

Vol., 

volume. 

All  the  publications  listed  can  be  obtained  at  the  nominal  prices 
indicated    from  the  Superintendent  of  Documents  of  the  Government  Print- 
ing Office,  Washington,  D.  C,     Some  of  them  are  distributed  free  by  the 
department  issuing  them,  but  free  supplies  are  so  frequently  exhausted 
that  ordering  from  the  Superintendent  of  Documents  often  saves  delay. 

So  many  series  are  represented  in  this  list  that  the  greatest 
care  should  be  taken  in  ordering.    The  title  of  the  publication  and  the 
information  given  in  parentheses  should  be  quoted  exactly,  for  rxample, 
Baking  in  the  home  (U.  S.  Dept.  Agr. ,    Farmers'  Bui,  II36,  Revised,  1921. 
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The  following  instructions  for  Ordering  publications  are  given 
"by  the  Government  Printing  Office: 

The  main  condition  of  purchase  is  that  payment  "be  made  in  ad- 
vance of  shipment*    The  Superintendent  of  Documents  is  not  authorized 
to  supply  free  copies  of  anything  except  price  lists. 

Remittances  should  be  made  to  the  Superintendent  of  Documents, 
Government  Printing  Office »  Washington,  D.  C,  by  coupons,  postal 
money  order,  express  order,  or  IJew  York  draft.    If  currency  is  sent, 
it  will  be  at  sender^  s  risk,    i'oreign  orders  should  be  accompanied 
by  international  money  order  or  fev  York  draft. 

Postage  stamps,  coins  defaced  or  '-orn  smooth,  foreign  money, 
and  uncertified  checks  v7ill  not  be  accepted. 

Coupons  that  are  good  until  used  in  exchange  for  government 
publications  sold  by  the  Superintendent  of  Documents,  may  Tdc  pur- 
chased from  that  official  in  sets  of  twenty  for  $1.00. 

'Bo  charge  is  made  for  postage  on  documents  forwarded  to  points 
in  the  United  States,  Alaska,  Gu£.m,  Ha-jaii,-  Philippine  Islands,  Porto 
P.ico,  Samoa,  or  to  Canada,  Cuba,  Mexico,  or  Shanghai,  To  other  coun- 
tries the  regular  rate  of  poste.ge  is  charged* 

The  proof  of  any  reference  list  is  in  the  using,  and  as  this 
list  is  put  to  that  test  it  is  hoped  that  suggestions  for  improvement 
will  be  sent  to  the  compiler.     Such  a  list  is,  of  course,  never  up-to- 
date,  strictly  speaicing,  for  nexi  publications  are  "being  issued  continual- 
ly, while  the  supplies  of  others  are  "becoming  exhausted*    Also  the  re- 
ports of  research  constantly  ap-pearing  change  the  practical  value  of 
publications  long  accepted  as  standard,    Purthermore,  a  selected  list 
is  al^j7ays  open  to  question  as  to  ^hy  this  reference  was  included  and 
another  omitted.    Criticisms  are  therefore  invited. 
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ALUK. 

Allan  in  foods,      19lU.        7  p.        (U.  S.  Dept.  Agr, ,  3ul.  IO3.)    5  cents 


Sunmary  of  data  from  experiments  on  himan  subjects  to 
determine  the  influence  of  al^ominum  compounds  on  the  nutrition 
and  health  of  man. 

APPLES. 

?arm  manufacture  of  unfermented  apple  Juice.    Jc  S.  Caldrell, 

1922.      56  p.  illus.       (U.  S.  Dept,  Agr,,  farmers ^  Lul,  126U. ) 
5  cents. 

A  handoook  on  cider  making  discussing  all  practical  points 
from  the  selection!  of  the  fruit  to  the  Federal  regulations 
govemxng  the  sale  of  the  product. 

See  also  ??.UIT.  - 

BAKING. 

Baking  in  the  home.  H.  L.  w'essling.  Revised,  1921.  UO  p. 
illus.  (U.  S.  Dept.  Agr.,  Fai-mers^  Bui.  113^»  Revised, 
1921.)      10  cents. 

Discussion  of  household  methods  of  making  yeast  and 
quick  "breads,  pastry,  and  cookies,  from  various  flours  and 
meals,  ^ith  recipes  and  score  cards  for  "bread  and  other 
"baked  goods. 

BESTS.      See  TUBITIFS. 

BOmiS!-.!. 

Bot-iaiisn  from  eating  canned  ripe  olives.      C.  Armstrong,  R.  V. 

Story,  and  B,  Scott.      1920.      31  p.  illus.       (U.  S.  Treas. 
Dept.,  Pul^lic  Health  Serv.  ,  Puhlic  Health  .Hepts tEeprint 
577-)      5  cents.       (Also  in  U.  S,  T'reas,  Dept.,  Pu'blic  Health 
Repts.,  vol.  3^,  no.  51,  P.  2377-2905.) 

Data  from  investigations  of  "botulism  in  persons  eating 
infected  ripe  olives* 

The  epidemiology  of  "botulism.  J.  C,  Geigor,  3.  Dickson,  and 
K.  F.  I-eyero  1922.  119  P»  illus.  (U.  S.  Treas.  Dept., 
PulDlic  Health  Serv,,  Public  Health  3ul,  127.)      15  cents. 

Report  of  investigation  of  3^5  crses  of  botulinus  poisoning 
in  humans  together  77ith  descriptioiis  of  the  food  products  be- 
lieved to  be  carriers. 

See  also  C-AJ^JITIIJG. 
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BOUILLai  CUBES, 

Bouilicn  cuoes:  Their  contents  and  food  value  compared  with,  meat 
extracts  and  home*-made  preparations  of  meat.  C.  Cook* 

15^3*      7        illuso       (U.        Dept*  Agi\,  Bui.  27.)      5  cents. 

Su.vjnary  of  data  from  ana3.y3es  of  ten  of  the  leading  "brands 
of  'Douillon  culDes, 

BUTTER. 

l^Iaking  "butter  on  the  farm,  \7hite.      Revised^,  1921*      2U  p« 

illus,    '  (U.  S.  Dept.  Agr.,  S'arraers^  Bui.  SjG^  Revised,  1921.) 
5  cents<, 

From  the  preparation  of  the  cream  to  the  printing  of  the 
"butter  the  various  steps  are  discussed  clearly  and  concisely. 
Equipment  needed  is  descri'bed  "briefly. 

Marketing  butter  and  cheese  "by  parcel  post.  L.  B.  Flohr  and 
R.  C.  Potts.  191s.  12  p,  illus.  (U,  S.  Dept.  Agr», 
Farmers*  Bui.  93^.)      ?  cents. 

Suggestions  for  packing  and  shipping  butter  and  cheese 
"by  parcel  post,  "based  on  experience* 

CALORIl:\ETER. 

The  respiration  calorimeter  and  the  results  of  experiments  with  it, 
G.        Langi^orthy  and  R,  D.  Milner.      I91I.      16  p.  illus. 
(U,  S.  Dept.  Agr, ,  Yearbook  C191O)  Separate  539-)      5  cents. 
(Also  in  U.  S.  Dept.  Agr,  Yearbook  1910,  p.  307-3IS.) 

l\Iontechnical  description  of  the  respiration  calorimeter 
in  the  Department  of  Agriculture  and  some  of  the  experiments 
conducted  on  huma.n  subjects. 

CAMIITG-. 

Canned  foods,  modern  processes  of  Ccinning  in  the  United  States, 

general  system  of  grading,  and  description  of  products  avail- 
able for  export,      131'( ,      79  V*  illus.       (U.  S.  Dept^  Com., 
Bur.  Foreign  and  Dom.  Com^. ,  Misc.  Ser«        )     20  cents. 

Though  this  description  of  American  canned  products  was 
prepaTed  especially  to  stimulrte  export,  it  is  good  reference 
material  for  use  in  this  country. 

Home  canning  01  vegetables  and  fruits.      Revised,  19t^3»  P*  illus. 

(U.  S.  Dept.  Agr,  ,  Fanr:ers»  Bui..  1211,  Revised^  1923J      5  cents. 

Statement  of  some  of  the  principles  underlying  the  home 
canning  of  vegetables  and  fruits,  and  directions  for  processing 
by  the  various  methods. 
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GAMING  (Continued) 

Methods  followed  in  the  corrjnercial  canning  of  foods.      A,  W.  Bitting. 
1915-      79  p.  illus.       (U.  S.  Dept,  Agr.,  Bui.  19^.)      10  cents. 

Equipment  and  methods  employed  in  modern  canning  factories; 
results  of  \7orli  done  in  experimental  canning  laboratory  on  the 
Pacific  coast.. 

See  also  30'FJLISM.     -    PICKLES.  -  POEK. 

CEREALS.     See  CORiJ.  -    ^LOUP..  -    POOD.  -    MILLET.  ~    PICE.  -    SOPGHUl/I.  - 

VITAl^lINS,  -    V,^E^^AT  BR^xN. 

CHEESE. 

Cheese  and  its  economical  uses  in  the  diet*      C,  P.  Lang-orthy  and 
C,  L.  H'ont,      1912.      UO  p.       (U.  S,  Dept.  Agr.  ,  Parmers' 
Bui.  5  cents. 

Brief  description  of  the  kinds  of  cheese  used  in  the 
American  home,  the  nutritive  value  as  compared  with  other 
common  foods,  ho'^  to  make  some  kinds  of  cheese  in  the  home» 
and  recipes  for  cheese  dishes. 

How  to  make  cottage  cheese  on  the  farm.  E.  J.  Matheson  and  P.  P. 
Cammack.  1917-  15  illuc.  (U.  S.  Lept,  Agr.,  Farmers' 
Bui.  S50.)      5  cents, 

A  practical  "bulletin  for  those  vrishing  to  make  cottage 
cheese  for  home  use  or  for  sale. 

Making  American  cheese  on  the  farm,      C.        Gere.      1921.      12  p. 
illus.       (U^  S.  Dept.  Agr.,  Farmers^  Bui.  1191*)      5  cents. 

Surplus  milk  can  often  "be  iistid  t o', good  •a.drant age  in 
making  cheese  of  good  keeping  quality  for  home  use.  This 
"bulletin  gives  clear,  concise  directions. 

ITeufchatel  and  cream  cheese:  Farm  man-afacture  and  use.      K.  J, 

Matheson  and  F.  H.  Carr.mack,      1918.      3^  p.  illus.       (U.  S. 
Dept.  Agr.,  Farmers*  E-ol.  9^0. )      5  cents. 

Directions  for  the  making  and  use  of  these  soft  cheeses; 
of  interest  to  teachers,  students,  and  housekeepers. 

Varieties  of  cheese:  Descriptions  and  analyses.  C,  F,  Doane  and 
H.  »7.  Lawson.  151S.  20  p.  (U,  S.  Dept.  Agr.,  Bui-  6O8.  ) 
10  cents. 

Eighteen  distinct  groups  of  cheese  and  over  UOO  varieties 
are  described,  and  chemical  analyses  of  over  one  h'ondred 
varieties  given  from  various  sources. 


See  also  BUTTER . 
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CHILDBEF, 

Breast  feeding,      1921-      I3  p.       (U,  S,  Dept.  Labor,  Children's 
Bur,,  Care  01  Children  Ser.  5l    also  nuinhered  Bur»  Puh, 
S3v-, )      5  cents. 

Maternal  nursing  as  a  prohlem  of  economic,  educational, 
and  medical  importance. 

Breast  feeding  her  baby,      1919-      3  p.      (U.  S,  Treas,  Dept., 
Public  Health  Serv, ,  Keep  Well  Ser,  9« )      0  cents. 

Brief  discussion  emphasizing  the  value  of  breast  feeding 
for  infants,  with  practical  suggestions  for  the  mother. 

Diet  for  the  school  child.      1919-      1^-+  P-  illus*       (U^  S.  Dept, 
Int.,  Bur.  Educ,  Health  Educ.  2.)      ^  cents* 

Discussion  of  the  foods  a  child  should  have,  with  prac- 
tical suggestions  for  preparing  and  serving  them. 

Pood  for  young  children.      C.  L.  Hunt,      Revised,  1920,      26  p. 

illus.       (U.  S.  Dept.  Agr*,  Parm.ers'f  Bui*  717,.  Revised,  1920.) 
5  cents* 

IThe  foods  needed  by  cMldren  between  3  ^-^^  1^  years  of  age 
discussed  in  a  brief,  popular  way,  bills  df  fare  suitable  for 
children,  and  a  few  recipes* 

The  posture  of  school  children  in  relation  to  nutrition,  physical 
defects,,  school  grade  and  physical  training.      E,  B,  Sterling, 
1922.      6  p.       (U.  S.  Treas.  Dept.,  Public  Health  Serv. ,  Public 
Health  Repts, ,  Reprint  779»)      5  cents.       (Also  in        S.  Treas, 
Dept.,  Public  Health  Repts.,  vol,  37,  no.  3U,  p.  20U3-20U9.) 

Report  of  a  study  of  about  a  thousand  school  children  in 
three  elementary  schools  in  Bedford,  Indiana, 

See  also  LUIMCHE.S.  ~    IviALlOTRITION,  -  MILK.  -  FJTRITIOIT. 

CIDER.     See  APPLES. 


CITRUS  FRUITS. 

By-products  from  citrus  fruits.      E.        Chace.      1922.      I3  p.  illus, 
(U.  S.  Dept.  Agr.,  Dept.  Circ.  232.)      5  cents- 
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CITRUS  FRUITS  (Continued). 


Directions  for  the  utilization  of  "bruised,  undersized, 
or  oversii^ed  oranges,  grapefruit,  and  lemons  in  such  products 
as  "bottled  grapefruit  juice,  orange  vinegar,  candied  citrus 
peel,  marcaladas,  and  jellies, 

CCCCu\> 

The  effect  of  alkali  treatment  on  cocoas-      E.  3looin"berg*  I51S, 
20  p.       (U*  S,  Dept.  Agr.,  3ul*  6g6, )      5  cents* 

SuiEimry  of  data  from  investigation  to  determine  whether 
alkali  treatment  renders  cocoa  more  soluble,  and  -jhat  changes 
take  place  in  the  cocoa  as  a  result. 

CORN, 

Corn  and  its  uses  as  food.      13^3<      2b  p.  illus.       (U.  S*  Dept. 
Agr. ,  Earners^  Bui.  1236,)      5  cents. 

Brief  discussions  of  the  food  value  of  com  and  corn 
products  folloTzed  "by  recipes  for  using  green  corn,  corn  meal, 
hominy,  and  pop  corn. 

Corn  meal  as  a  food  and  rays  of  using  it.      C,  F,  Lang^orthy  and 
C.  L.  Hunt*      Revised,  1919-      23  p.  illus.       (U.  S.  Dept. 
Agr. ,  Farmers'  Bui.  5^5 >  Revised,  1919*)      5  "^ents. 

Discussion  of  the  composition  of  corn  and  corn  meal, 
how  it  is  milled,  and  suggestions  and  recipes  for  cooking  it. 

Pop  corn  for  the  home.      C,  P.  Hartley  and  J,  G-^  Willier. 

Revised,  1920,      12  p,>  illus,       (U.  S.  Dept.  Agr.,  Farmers^ 
Bui.  553*  Revised,  1920.)      5  cents. 

Directions  for  grov^ing  and  harvesting  pop  corn,  and 
suggestions  and  recipes  for  using  it. 

Use  of  corn^  kafir,  and  co^ea,s  in  the  home.      C.  F,  Langv7orthy 

and  C.  L.  Hunt.  19i3«  15  P-  (U.  S.  Dept.  Agr.,  Farmers' 
Bui,  559 J      5  cents. 

Discussion  of  value  of  these  foods  in  the  diet,  and 
suggestions  and  recipes  for  their  use, 

CO^TPSAS.       See  CORIT. 
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CESAM. 

The  whipping  quality  of  cream.      C.  J.  Babcock.      1922.      22  p. 
illus,  (U,  S.  Dept.  Agr,,  Bui.  IO75, )      10  cents. 

Study  of  effect  of  age,  temperature,  and  other  factors 
on  the  whipping  quality  of  rayr,  pasteurized,  homogenized, 
and  other  classes  of  cream* 

See  also  ICE  CREAM.  -  MILK. 

DASHEEN. 

The  digestigility  of  the  dasheen«      C.  F.  Langworthy  and  A, 

Holmes.      1917-      12  p.       (U,  S.  Dept.  Agr» ,  Bui.  6l2.)    5  cents. 

Record  of  digestion  experiments  on  the  dasheen,  a  starchy 
vegetable. 

DEHYDRATION. 

Earm  and  home  drying  of  fruits  and  vegetahles.  J.  S.  Cald-;7ell. 
Revised,  1919-  61  p.  illus.  (U.  S.  Dept.  Agr. ,  Farmers' 
Bui.  9S^,  Revised,  I919.)      5  cents. 

Discussion  of  the  principles,  methods,  and  equipment 
for  drying  fruits  and  Vegeta"bles,  with  specific  directions 
for  handling  the  various  kinds, 

A  successful  community  drying  plant.      C.  V/.  Pugsley.  1917- 

12  p.  illus,       (U.  S.  Dept.  Agr.,  Farmers^  Bui.  91^-)      5  cents. 

Description  of  a  plant  for  drying  fruits  and  vegetables 
similar  to  one  at  Lincoln,  Nebraska.. 

DIET.       See  CHILDREN.  -    FOOD.  -    LiALI^rjTRITION.  -    NOTRITION.  -  PSLLAG-EA. 

DIGESTION  EXPERIMENTS.       See  DASHEEN.  -    FATS.  -    FISH.  -    MILLET.  -    OILS,  - 
S0RG-HU!4.  -    V/HEAT  BRAl^T. 

EGGS. 

Commercial  preservation  of  eggs  'by  cold  storage,  M,  K,  Jenkins 
and  M.  E.  Pennington.  1919-  3^  p.  illus.  (U.  S.  Dept. 
Agr.,  Bui.  775.)      10  cents. 

ResTilts  of  an  investigation  to  determine  the  efficiency 
of  commercial  cold  storage  as  a  means  of  preserving  eggs.  The 
relative  keeping  quality  of  fresh,  heated,  sound,  dirty,  and 
cracked  eggs;  the  relation  of  the  month  of  storage  to  preservc;- 
tion;  changes  in  the  compcsition  of  eggs  dtixing  cold  storage; 
and  the  cause  of  "cold-storage  taste"  in  eggs,  were  among  the 
points  studied, 
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EGGS.  (Continued) 

Eggs  and  tneir  value  as  food,      C.  ?.  Langworthy.      191?-      3^  P* 
illus.       (U.  S.  Dept.  Agr. ,  Bui.  -471.)      5  cents* 

Suirrnary  of  data  regarding  the  nature  and  uses  of  e^s 
in  the  diet,  and  effects  of  nethods  of  handling,  storing, 
and  niarketing  upon  the  value  of  eg^s  in  the  household, 

Hov7  to  candle  eggs.      M,  E,  Ferjiington,  M.  K„  Jenkins,  and  H,  M. 
P.  Betts.      1913.      20  p.  illus.       (U.  S.  Dept.  Agr. ,  3ul, 
565.)      '^0  cents. 

Clear,  concise  directions  for  candling  eggs,  vltYi  colored 
plates  shxr.7ing  how  various  kinds  of  eggs  look  "before  the 
candle  and  out  of  the  shell;  of  interest  to  both  producer 
and  consumer  of  eggs. 

ivlarketing  eggs  "by  parcel  post,      L,  B,  Flohr.      iSl?-      23  p.  illus. 
(U.  S.  Dept.,  Agr. ,  Tamers*  Bui,  03O.)      5  cents. 

Detailed  infomH,tion  on  the  packing  and  shipping  of  egfjs 
"by  parcel  post,  "based  on  investigations  "by  the  Department  of 
Agriculture  in  cooperation  rrith  the  Post  Office  Department- 
Preserving  eggs,      J,  '.7.  Kinghcrno.      1920,      2  p,  illus.       (U*  S. 
Dept.  Agr,,  Farners'  Bui,  1109^)      5  cents. 

Direction  for  preserving  eggs  for  home  use  in  -7ater  glass 
and  lime  solution. 

PATS. 

Digestibility  of  certain  miscellaneous  animal  fats,      A.  D.  Holmes. 
19i9-      27  p,       (Uc  3,  Dept.  A^^r. ,  Bui,  613*)      5  cents. 

Record  of  experiments  on  the  digesti"bility  of  goat^s 
"butter,  kid  fat,  hard-palate  fat,  horse  fat,  oleo  oil,  oleo 
stearin,  ox-marrorr  fat,  ox-tail  fat,  and  turtle  fat. 

Digestibility  of  some  animal  fats,      C.  P,  Lang^orthy  and  A,  D» 

Holmes.      19l5%      23  p.       ('J.  S.  Dept.  Agr.,  Bui.  31O,)      5  cents, 

Record  of  studies  of  the  digestibility  and  melting  point 
of  lard,  beef  fat,  mutton  fat,  end  butter. 
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FATS  (Continued) 

Digestioility  of  some  vegetaMe  fats.      C.  F.  Lang^,7orthy  and 
A,  Do  Eolnes.      1917*      20  (U.  S.  Dept,  Agr. ,  Bui, 

505, )      5  cents. 

Kecord  of  studies  of  the  digestilDilitv  of  olive  oil, 
cottonseed  oil,  peanut  oil,  coconut  oil,  sesame  oil,  and 
cocoa  "butter. 

Eats  and  their  economical  use  in  the  home.      A.  D,  Holmes  and 
H.  L»  Lang.      I916.      2f  p..  illus.       (U.  S.  Dept.  Agr,  ^ 
Bui.  5  centsp 

Data  regarding  the  character ^  selection,  and  use  of 
ediDle  fats  in  the  home,  including  such  topics  as  savory 
fats  and  softening  hard  fats  to  make  them  more  satisfactory 
for  shortening  purposes* 

Studies  on  the  digestibility  of  some  animal  fa.tsv      C.  Lang-vvorthy 
and  A.  D.  Holm.es.      1917-      20  p.       (U»  S.  Dept*  Agr.,  3ul. 
507*)      5  cents. 

Record  of  experiments  on  the  digestibility  of  the  fat  of 
chickens,  geese,  "brisket,  cream,  eggs,  and  fish. 

See  also  OILS. 


FIEEL5SS  COOKERS. 

Homem-ade  fireless  cookers  and  their  use„      Revised,  1919.      1^  P» 

illus.  (U.  Dept.  Agr.,  Farmers^  Eul.  771,  Revised,  1919-) 
5  cents. 

Discussion  of  the  principle  of  the  fireless  cooker,  its 
advantages  and  limitations,  and  suggestions  for  its  use, 
including  a  fevz  recipes. 


FISH. 


The  "bo^in;    An  old-fashioned  fish  with  a  new-found  use.      R,  E, 
Coker.      Revised,  1912,      7  P»  illus«       (U.  S,  Dept.  Com., 
Bur*  Fisheries,  Econ.  Circ.'  cio.j  Revised,  191S,)      5  cents. 

Directions  for  cleaning  and  smoking  howfin,  and  recipes 
for  cooking  the  smoked  fish* 


The  burbot:    A  fresh-water  cousin  to  the  cod.»      E,  F,  Ivioore.  1917. 

U  p^  illus.  (U.  S.  Dept.  Com,,,  Bur.  Fisheries,  Econ.  Circ*  25.) 
5  cents. 

Brief  description  of  the  burbot,  with  recipes  for  cooking. 
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FISB.  (Continued) 

Canned  salmon:    Pink  and  ch^anu      1921.      7  (U*  S.  Dept*  Com,, 

Bur,  I'isheries,  Sqon.  Circ,  US, )      5  cents. 

Brief  discussion  of  the  salmon  canning  industry,  the  life 
history  of  the  Pacific  Coast  salmon,  and  the  food  value  of 
canned  salmon,  with  forty-four  recipes*. 

The  carp;    A  val^oable  food  resource,      H.  F.  Taylor,      191? •      7  P» 
illus,      (U»  S.  Lept,  Cora,,  Bur.  Fisheries,  Econ»  Circ.  31*) 
5  cents. 

Discussion  of  food  value  of  carp,  with  recipes  for  cooking. 

Caviar:    Wiat  it  is  and  how  to  prepare  it.      L,  Eadcliffe.  l91o, 

S- p.  illus.  (U.  S.  Dept.  Com,,  Eur.  Fisheries,  Econ.  Circ.  20„) 
5  cents* 

Discussion  of  preparation  of  caviaj  from  the  roe  of  the 
sturgeon  and  certain  other  fish. 

The  commercial  freeadng  and  storing  of  fish,      E,  D,  Clark  and 

L.  H.  Almy.      191S.      10  p.  illus.       (U.  S,  Dept.  Agr,  ,  B'al, 
•)     5  cents. 

Discussion  of  commercial  methods  of  freezing  and  storing 
fish  with  section  on  food  value  of  frozen  fish. 

The  eulachon:    A  rich  and  delicious  little  fish.      H.  F,  Moore^ 
1917*      ^  V"  illus.       (U.  S.  Dept.  Com,,  Bur.  Fisheries, 
Econ.  Circ,  33'»)      5  cents. 

Description  of  eulachon,  a  Pacific  Coast  fish,  with 
recipes  for  cooking. 

Experiments  on  the  digestihility  of  fish.      A.  D,  Holmes.  I9IS, 
15  p.       (U.  S.  Dept.  Agr. ,  Bul.  6U9,)      5  cents« 

pLecord  of  studies  of  digestibility  of  Boston  mackerel, 
"butter  fish,  gray  fish,  and  salmon. 

Pish  roe  and  buskroe,      L,  Hadcliffe.      191S,      11  p.       (U,  S, 
DeiDt,  Com.,  Bur,  Fisheries.  Econ,  Circ«  3^.)      5  cents. 

Brief  discussion  of  food  value  of  fish  roe,  v/ith 
suggestions  and  recipes  for  using  it. 
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FISH  (Continued) 

The  haddock:      One  of  the  "best  salt^-^jater  fishes*      K,  Moore. 
19>'-0.      2  (U.   3.  Dept..  Com...;  3ur*  Fisheries,  Econ. 

Circ*  Uy,)      5  cents^ 

Brief  historj^  of  the  fashing  industry  and  food  value 
of  the  haddock,  vath  thirty-one  recipes. 

How  the  angler  may  preserve  his  catch™  V*,  C,  Kendall.  191S. 
7  p.  (U,  S.  Dept*  Com,.,  3ur..  Fisheries,  Econ,  Circ,  37*) 
5  cents. 

Methods  of  salting,  drying,  and  smoking  small  quantities 
of  fish. 

The  Maine  sardine  industry.      I\  C.  T/eher,  H„  W,  Houghton,  and 
J,  B,  T/ilson.      1921."     127  p.  illus.       (Uo  3,  Dept.  Agr. , 
Bui,  SOSe)      50  cents^ 

Report  of  extensive  investigation  giving  description  of 
methods  and  materials  used-  with  discussion  of  the  food  value 
of  canned  sa,rdines«, 

Possihilities  of  food  from  fish«      H„  F*    Taylor*      1917-      ^  P- 

(U»  S-  Dept*  Com.,  Bur.  Fisheries,  Econ,  Circ.  30. )      5  cents. 

Popular  discussion  of  the  extent  of  Amierican  fisheries, 
with  suggestions  for  conservation  and  elimination  of  -"jaste. 

A  -practical  small  smokehouse  for  fish:    Eou  to  construct  and 

operate  it^      Revised,  19l7«      -1-2  p«  illus,       (U«  S,  Dept* 
Comi. ,  Bur,  Fisheries,  Eco^-  Circ.  27,  Revised,  1917- ) 
5  cents. 

Directions  and  working  drawings  for  m.aking  a  smokehouse 
for  curing  fish  and  co  utilizing  kinds  often  wasted. 

Preserving  fish  for  domestic  use,      H.  F.  Moore^      1917.      2  p. 

(U.  S,  Dept.  Com,,  Bur,  Fisheries,  Econ«  Circ,  28c)      5  cents. 

Description  of  canning  and  salting  fish  "by  home  methods* 

...  Report  on  canned  foods*  Canned  salmon.  1919-  S3  p. 
(U,  3.  Fed.  Trade  Corrimission  . )      10  cent3» 

Concise  history  of  the  salmon  canning  industry  and 
summary  of  data  concerning  the  production  and  consumption 
of  canned  salmon, 
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FISH  (Continued) 

The  saole  fish,  e-lias  black  cod^      E,  F,  Hoore*      1917-      ^  p» 

illus.       (U«  o<  Dept«  Corn,,  Bur,  fisheries,  Econ»  Circ.  23*) 
5  cents* 

Description  of  sahlefish,  ^'/ith  recipes  for  cooking. 

\Vhales  and  porpoises  as  food.      L.  Eadcliffe,      191S,      10  p. 

(U.  S«  Dept,  Com,,  Bur,  Fisheries,  Econ,  Circ,  3^*)      5  cents* 

Suggestions  and  recipes  for  the  use  of  'jhale  meat. 

The  whiting;    A  good  fish  not  adequately  utilized.      H.  F,  Moore, 
1917.      ^  p.  illus.       (U,  S.  Dept.  Com.,  Bur.  Fisheries, 
Eoon.  Circ,  32*)      5  cents* 

Suggestions  and  recipes  for  the  use  of  ^7hiting, 

\ihy  and  how  to  use  s&lt  and  smoked  fish^  H.  7\  Moore,  1917. 
S  p,  (u.  S.  Dept,  Com,,  Bur.  Fisheries,  Econ,  Circ*  29*) 
5  cents. 

Popular  discussion  with  recipes, 

FLOUR. 

The  chemical  analysis  of  wheat -flour  substitutes  and  of  the  breads 
made  therefrom.      J.  A.  LeClerc  and  J.        l.'essling,  I9IS. 
12  p^  illus.       (U.  S.  Dept*  ^r. ,  Bui*  701«)      5  cents. 

Data  from  scientific  experiments  on  a  variety  of  starchy 
materials  used  in  bread  making. 

Use  of  wheat-flour  substitutes  in  baking,      E,  L,  V/essling.  I91S. 
22  p.       (U,  S,  Dept,  Agr.,  Farmers^  Bui,  955,)      5  cents, 

A  war-time  publication  of  permanent  interest,  with 
recipes  for  making  3"east  and  quick  breads  with  meals  and 
flours  other  than  wheat. 

See  also  BHAIT. 

POODS. 

Care  of  food  in  the  home,      1923*     — P*       (l*.  S,  Dept,  Agr,, 
Farmers^  Bi^l,  137^«) 

(Supersedes  Farmers^  B'al»  375?  by  the  same  title.) 

Brief  discussion  of  bacteria,  yeasts,  molds,  and  other  cause 
of  food  spoilage  followed  by  directions  for  caring  for  various 
kinds  of  foods, 
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FOODS  (Continued). 

The  chemical  corr.position  ox  American  food  mterials*  0.  Atwater 

and  A„  P.  Bryant,      Revised,  19C6.      B7  p.  illus,  (U,  S, 

D^pt,  Agr.,  Office  Expt.  Stas, ,  Bui,  28,  Revised,  1906* )    10  cent 

Standard,  comprehensive  tahles  of  chemical  composition  of 
foods. 

Composition  of  food  materials.      C.  F,  Langworthy.      Revised,  1916, 
15  charts,  2U  by  IS  inches.       (U,  S.  Dept.  Agr» ,  Office  Expt* 
Stas.      Revised,  191dJ      Per  set,  $1.00. 

Series  of  colored  charts  on  the  following  subjects: 
Milk  and  milk  products;  eggs  and. chees.;.  meat>  fresh  and 
cured;  fish,  fish  products,  and  oysters;  butter  and  other 
fat-yielding  foods;  cereal  grains;  "bread  and  other  cereal 
foods;  sugar  and  similar  foods;  roots  and  succulent  vegetables; 
legumes  and  corn;  fresh  and  dried  fr^aits;  fruit  axad  fruit 
products;  nuts  and  nut  products;  func-uions  and  uses  of  food; 
dietary,  standards, 

Eood  for  farm  families.  -atwater^      1921.      1^  p-       (U.  S, 

Dept.  Agr.,  Yearbook  (1920)  Separate  )      5  cents.  (Also 

in  U.        Dept.  Agr,  Yearbook  1920,  p.*  Uyi-UsU. ) 

Popular  article  embodying  some  of  the  data  obtained  in 
dietary  survey  made  by  the  Department  of  Agriculture. 

Food  selection  and  meal  planning.      C,        Hunt,      1921.      8  charts, 
18  by  23  inches^       (U,        Dept.  Agr.,  States  Relat.  Serv. ) 
Per  set,  50  cents. 

Series  of  black  and  ^hite  charts  on  the  following  subjects: 
1.    A  week^s  supply  01  food  for  an  average  family,    2.    A  rreek*  s 
supply  of  vegetables  and  fruits  for  an  average  family,    3-  ^ 
week^s  supply  of  milk,  meat,  and  similar  foods  for  an  average 
family.  A  rreekf,s  supply  of  cereal  foods  for  an  average 

family.    5»    ^  ireek^  s  supply  of  sugar  and  other  sweets  for  an 
average  family,     6.    A  week'"s  supply  of  fat  and  fat  foods  for 
an  average  fam.ily^    7*    C chanting  the  cost  of  a  week's  food 
supply.      8,    Fig^ures  for  estim£:ting  food  supplies  for  individual! 
and  for  families  differing  from  the  average* 

Food  values  and  body  needs  shown  graphically*  A.  -vinslow.  1923* 

-  p.     illus.       (U.  S,  Dept.  Agr« ,  Farmers^  Bui.  13S3.)    5  cents. 

(Supersedes  Department  Bui,  975?  Food  values:    Hov:  foods  meet 
body  needs, ) 

Diagrams  showing  how  the  com.position  of  50  common  foods 
meets  the  needs  of  the  body  in  respect  to  energy,  pr«»trin, 
calcium,  phosphorus,  and  iron.  _  ■ 
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^OODS  (Continued).  " 

Good  proportions  in  the  diet,      C.  L.  Hunt.      1923*      2U  p,  illus, 
(U„  S,  Dept.  Agr,,  farmers'  B^jlL,  IJl^t)      5  cents* 

(Supersedes  Farmers'  Bui*  122S:  A  V7eek*s  food  for  an  average 
family. ) 

Principles  of  food  selection  from  the  standpoint  of  adequacy, 
whole  s'cmsness,  at  tract  iveness^  and  cost,  for  the  ^'Average"  family 
consisting  of  father,  mother,  and  three  children*  Reproductions 
of  the  food  selection  and  meal  planning  charts  illustrate  the 
texta 

How  to  select  foods,      T,     n^aa,t  the  "body  needs*  L.  Hunt  and 

H*       Atwater.      Revised,  1921 «      15  p*  illus.       (U.  S.  Dept- 
Agr,,  Farmers'  Bul^  SOS,  Revised,  1921.)      5  cents* 

How  to  select  foods.      II.    Cereal  foods,,      C,  L^  Hunt  and  H^  W, 

Atwater*      1917»      23  p.  illus,       (U«  3,  Dept*  Agr.,  Farmers' 
3ul,  0I7, )      5  cents. 

How  to  select  foods,      III<;    Foods  rich  in  protein.      C.  Hunt 

and  H,  \/«  Atwater<      1517»      19  P>»  illus.       (U.  3,  Dept.  Agr. , 
Farmers'  Bui  5  cents. 

Series  of  bulletins  telling  in  simple  language  what  foods 
the  oody  needs  to  Ireep  it  in  working  order  and  to  provide  it 
with  fuel  for  muscular  work,  and  showing  how  the  different  groups 
of  food  materials  meet  these  needs* 

Human  food  from  an  acre  of  staple  farm  products.  0.  Cooper  and 

Y/.  J.  Spiliman,      191?.      H  P.       (U*        Dept.  Agr,,  Farmers' 
Biol.  S77«)      5  cents. 

An  acre-to-acre  com.parison  of  the  food  values  of  different 
crops  and  animr-1  products;  data  of  special  value  to  those 
interested  in  the  economics  of  food  and  food  supply « 

Motion  pictures  of  the  U,        Department  of  Agriculture,      F^  V/^ 

Perkins*      1922.      I3  p^       (U.  3,  Dept«  Agr,,  Dept.  Circ.  233.) 
5  cents. 

Among  the  films  deccrihed  are  those  dealing  with  animal 
tuberculosis  in  relation  to  the  health  of  the  family,  j^ederal 
meat  inspection,  the  food  value  of  milk,  the  hot  school  lunch, 
and  com^munity  canning.      The  method  of  distriouting  the  films 
of  the  Department  is  also  given, 

100-calorie  portions  of  a  few  familiar  foods.      [1923.]      1  chart, 

IS  "by  2U  inches.       (U.  S.  Dept*  Agr.,  Bur.  Home  Scon. )      10  cents* 

Pen  and  ink  drawings  of  iCO^-calorie  portions  of  20  food 
materials,  intended  as  a  guide  is  food  selection  and  meal 
planning. 
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rCODS  (Continued). 

Use  and  preparation  of  food.      1913-      27O  p.       (Fed,  Bd.  Vocat. 
Jlduc.^  5u]  c.  35'-  alRO  iiuinberod  Home  3con*  Ser.  3* )    20  cents. 

Outline  of  short -•■unit  courses  in  the  use  and  preparation 
of  food  for  use  in  classes  in  home  economics,  with  recipes 
and  practical  suggestions* 

Weight  variation-of  package  foods.      H.,  Hunicel.      1520,      20  p. 
(U.  S.  Dept.  Agr,,  B^ol.  S97J      5  cents* 

Results  of  ^  study  of  methods  of  "packaging"  foods  and 
application  of  experimental  v/ork  to  correct  present  errors* 

See  also  CHILDHEIT. 

FEUIT. 

Homema.de  fruit  "butters-  C,  P,  Close.      Revised,  1920,      S  p.  illus 

(U.  S.  Dept/Agr.,  Farmers^  B^ul.  900,  Revised,  192O,)      5  cents 

Suggestions  for  mailing  12  Icinds  of  fruit  "butters. 

See  also  APPL3S.  -    CAI^TIWG,-    CITRUS  FRUITS.  -    BSHYDRATIOH.  - 
GRAfSS.  -    PECTIN.  -    PSHSIlvIMOlIS.  -  VEGETABLSS, 

GEL.ITIIU 

Sources.,  preparation,  and  properties  of  some  algal  gelatins. 
A.  Pield„      1921.      7  P»       (U.  S„  Dept.  Com.,  Sur. 
Fisheries,  EcoUo.  Circ,  51*)      5  cents. 

Infoiimtion  a'oout  the  various  commercial  uses  of  Irish 
mOoS  and  some  of  the  other  seaweeds  growing  along  our  coasts. 
The  gelatin  extracted  from  Irish  moss  especially  has  long 
"been  used  in  making  ""olancmange  and  other  dishes. 

GRAPES. 

Home  uses  for  muscadine  grapes.      C.  Dearing.      1917-      23  p.  illus. 
(U„  S.  Depto  Agr. ,  Farmers^  2ul.  3^9- )      5  cents. 

Suggestions  and  recipes  for  tho  usfc  of  muscadine  grapes 
"based  on  investigations  conducted  at  the  "branch  experiment 
station  of  the  ITorth  Carolina  Department  of  Agriculture. 

Musca^dinc  grape  paste.      Oc  Dearing^      1919-      15  ('^.  3, 

Dept.  Agr,,  Farmers'"  Bui,  IO33.)      5  cents^ 

Directions  for  extracting  the  pulp  and  for  sweetening^ 
cooking,  dryings  and  storing  muscadine  grape  paste  for  home 
use  or  for  sale. 
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&IL\PES  (Continued), 

Muscadine  grape  sirup.      C,  Bearing.      19l6*      11  P.  illus. 
(U.  S,  Dept.  Agr, ,  Parmers'  BixL,  75^,)      5  cents. 

Directions  for  making  muscadine  grape  sirup  in  the  home, 
■■;  ■  .and  thus  saving  fruit  often  \-asted  "becaiise  of  unfavorable 
marketing  conditions, 

Unfermented  grape  juice:    How  to  make  it  in  the  hone,  Bearing. 
1915.      32,  p.  illus,      (U.  S,  Dept.  Agr, ,  Pamers'  Bui.  1075.) 
5  cents* 

Directions  for  the  home  preparation  of  unfermented  juice 
for  famdly  use  or  for  local  sale* 

EOIlJEY. 

Honey  and  its  uses  in  the  home,    C*  L,  Hunt  and  E,  V ,  At^ater, 

1915*      2b  p,       (U.  S.  Dept.  Agr.,  Farmers*  Bui,  653-)    5  cents. 

Discussion  of  the  nature  and  food  value  of  honey,  r.dth 
suggestions  and  recipes  for  using  it  in  the  home* 

ICE  CR^I. 

Effect  of  compoGition  on  the  palatability  of  ice  cream^      0,  E, 
Williams  and  G.  E,  Campbell.      I923.      S  p.  illus.       (U,  S. 
Dept.  Agr.,  Bui.  I161,)      5  cents. 

Report  of  experiments  to  determine  tha  influence  of  fat 
content,  sugctr,  and  other  factors. 


ILLUSTHATIVE  MTEBIAL*     See  EGOS). 

JELLY  ivIAiCING.      See  CITRUS  ERUITS.  -  PECTIN. 

KAFIR.      See  CORII. 

LMvQ. 

Farm  slaughtering  and  use*  of  lamb  and  mutton.      C.  G,  Potts*  1920, 
32  p.  illus,       (U.  S^  Dept.  Agr,,  Farm.ers'  Bui.  1172 J      5  cents 


Methods  employed  in  slaughtering  the  animal,  cutting  up  the 
carcass,  and  cui'ing  the  flesh,  also  recipes  for  cooking  the  meat 

Lam^b  and  mutton  and  their  use  in  the  diet,      1923 »      13  P'  illus. 
(U.  S.  Dept.  Agr.,  Fanners*  Bui.  I32U.)      5  cents^ 

Brief  discussion  of  these  meats  particularly  as  produced 
on  the  farm.,  methods  for  temporary  preservation,  and  directions 
and  recipes  for  cooking. 
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LU-TCHES. 

The  Imich  hoar  at  school.      K,  A.  ?isher«      1920.       62  p,  illus. 
(U,  S,  Dept.  Int.,  Bur.  Educ,  ,  Health  Educ,  7«)      5  cents* 

3uCT'na.ry  of  data  p^athered  from  a  survey  of  school  lunches 
in  "both  rural  and  city  schools  in  various  parts  of  the  co^antry, 
with  practical  suggestions  for  the  organization  and  equipment 
of  school  lunch  rooms,  a  few  sample  menus  and  selected  recipes, 
and  a  li?^t  of  reference s» 

School  lunches.      C,  L,  H-ont.      Revised,  1922*      25  p.  illus. 

(U.  S.  Bept,  Agr.,  Farmers^  Sul,  712^  Hevised,  1922.)      5  cents. 

The  noon  meal  for  school  children  discussed  from  the 
standpoint  of  supplying  the  proper  kind  and  am.ount  of  food 
and  of  preparing  and  serving  it.      A  fe^j  recipes  included. 

.    See  also  CEILDSSiT. 

MALirjTillTION, 

uJhe  campaign  against  ma,lnutrition.      1923«      37  P*  (U«  S^  Treas. 

Dept.,  Public  Health  Serv, ,  PulDlic  Health  Bul^  13^v)    5  cents* 

Report  of  Advisory  Comir-ittee  on  Poods  and  Nutrition  of 
ITational  Child  Health  Council  in  cooperation  "'Jith  the  S^ 
Puhlic  Health  Service. 

w'hat  is  malnutrition?    L.  Eocerts.      1919.      20  p..       (U.  S.  Dept. 
Lahor,  Children's  Bur, ^  Eur,  Pub^  59*)      5  cents. 

Discussion  of  the  signs  and  symptoms  of  malnutrition, 
causes,  effects,  and  treatments 

MAPLS  SIHITP  Am  SjGAH. 

The  production  of  maple  sirup  a,nd  sugar.  H.  Bryan  and 

P,  Hubbard,      1912.      kS  p.  illus.       (U.  S,  Dept.  Agr. , 
Parmers'  3-j1,  5l6- )      5  cents^ 

Summary  of  data  regarding  the  maple  sirup  and  sugar 
industry,  with  detailed  directions  for  n^iking, 

IvLVEKSTIITG. 

Cooperative  marketings      C.  L.  Jesness.      1920.      27  p.       (U,  S^ 
Dept.  Agr,,  Parmers'^  Bui.  11^4^.)      5  cents. 

Although  primarily  a  discussion  of  cooperative  marketing 
organizations  among  farr.'iers,  the  principles  of  cooper.3.tion 
are  set  forth  in  such  a  v/ay  that  this  bulletin  is  equally 
valuable  to  groups  of  consumers  interested  in  starting 
cooperative  enterprises. 
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r.:ARICETING-.  (Continued) 

Tlie  march  of  standardization.      H,  V;.  Sanson.      1921.      10  p, 

(U,        Dept,  A^;r,,  learbook  (1S20)  Separate  S^O*)      5  cents^ 
(Also  in  U.  S,  Eept  A^r^  YearlDook  1920,  p,  353~3^2») 

Sixnrsry  of  ~orlr  accomplished  through  Pederal  and  other 
agencies  in  esbabij  sh-^^ent  of  un  if  cm  market  grades  for 
potatoes,  onions,  and  "barreled  apples,  and  a  discussion  of 
the  relation  of  this  to  x;.resent  marketing  proDlemsa 

Parcel  post  ousiness  methods..  C.  HaTrbaker  and  J.  \J»  Law* 

1912-          20  pe       (U,  S.  Dept.  Agr. ,  Farmers^  3^al.  922  J    5  cents. 

SuggestiOTis  for  "both  shippers  and  customers. 

Standard  containers  for  fruits  and  ve-^eta'cles*      P«  P,  Doling* 

1921.  p.  illus.       (XJ.  S.  Dept.  Agr.,  farmers-  3ul.  1196.) 

5  cents. 

IDhe  standardization  01  containers  for  rarketing  fresh 
fruits  and  vegetaoles  as  a  protlem  affecting  the  general 
public,  specifications  for  containers  nov7  standardized  "by 
laT7,  and  the  recommendations  "based  on  extensive  investigation. 

See  also  BUTTER.  -  EGGS. 

MEAT. 

Economical  use  of  meat  in  the  hom,e.      C,  P.  Langvrorthy  and  G.  L, 
Hunt.      1910.      29  P-       (U.   S.  Dept.  Agr. ,  Parm.ers^  Bui. 
391 •)      5  cents. 

Discussion  of  the  value  of  meat  as  food,  rzith  suggestions 
and  recipes  for  utilizing  the  tougher  cutsj  fat,  and  trimmings, 
and  extending  the  flavor  of  m.eat  "by  com'bining  'i^ith  other  material 

The  meat-inspection  service  of  the  United  States  Department  of 

Agriculture^      G,  Ditewig,      1917*      23  p.  illus.       (U.  3.  Dept. 
Agr.«  Yearbook  (19I0)  Separate  71^^-)    1?  cencs.     (Also  in 
U.  3.  Dept.  Agr.  Yearbook  1910,  p.  77-9S.) 

How  the  Pederal  m.eat-in spec ti on  serv:  ce  is  organized 
and  carried  on  so  tliat  the  rights  and  health  of  the  con- 
sum.ers  of  meat  and  meat  food-:  products  may  be  protected  to 
.  th'e  fullest  extent  TDcssible  ui:.der  the  Ihws, 
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See  also  BOUILLON  CU33S.  -    LAI®.  -    ivrUSKE-^T.  -    POBX.  -    BABBIT.  - 
VITaI'IIJS. 
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METABOLISM. 

ThG  "basal  metaljolism  of  infants  fed  on  dry  milk  poTvder.      F.  B, 
Saloot  and  M.  S.  Moriarty.      1922.      10  p.  illus.       (U.  S, 
Sreas.  Dept.,  Pu"blic  Health  Ser^7, ,  Public  Health  Repts., 
Reprint  72^^,)    5  cents,       (Also  in        S.  Treas.Dept., 
Pu^olic  Health  Repbs,,  vol.  37*  210.  3,  p.  Il6-123e) 

Report  of  study  of  I3  normal  babies  given  nilk  poTrder 
prepared  by  tvvo  formulas. 

See  also  CALCRI!/!ETER, 

MILK, 

Antineuritic  vitamine  in  skim  milk  powder^      J.  M,  Johnson  and 
C.  V^^  Hooper.      1921.      S  p„  illus.       (U.  S.  Treas.  Dept., 
Public  Health  Serv, ,  Public  Health  Repts,,  Reprint  6S9.) 
5  cents.       (Also  in  U.  S.  Treas*  Dept„ ,  Public  Health 
Repts.,  vol.  36,  no.  354-,  p.  2037~20U3J 

Data  on  experiments  with  pigeons  to  determine  the 
amount  of  skim  milk  por/der  necessary  to  prevent  polyneuritis. 

The  comparative  antiscorbutic  values  of  milk,      J*  M.  Johnson 
and  C,  Vv.  H^ooper.      1922.      33  p.  illus.       (U,  S,  Treas. 
Dept.,  Public  Health  Serv^f,  Public  Health  Repts.,  Reprint 
7^3')     5  cents,       (Also  in  U.  S.  Treas.  Dept.,  Public 
Health  Repts.,  vol„  37,  no.  17,  p.  939-1021.) 

Report  of  studj'  by  feeding  experiments  on  laboratory 
animals  of  fresh  milk,  both  raw  and  iJasteurized,  from  cows 
fed  in  different  ways,  and  of  dried  milk  puwders  restored 
to  fluid  condition^ 

Dried  milk  powder  in  infant  feeding,      T.  Clark  and  S.  D.  Collins. 
1922.      20  p.  illus,       (U.  S.  Treas.  Dept.,  Public  Health 
Serv,,  Public  Hea,lth  Repts„,  Reprint  7^3*)      5  cents.       (■.:.lso  in 
U.  S,     Treas,  De-pt. ,  Public  Health  Repts.,  vol.  37»  no.  UO, 
p.  2U15-2U33.) 

Report  of  a  feeding  e;:periment  made  in  Boston  on  2U1 
infants  by  the  Public  Health  Service  in  cooperation  with 
local  agencies  to  determine  the  safety,  usefulness,  and 
compara.tiv3  value  of  dried  r.ilk  powder^ 

Educational  milk-f or-health  csmpai^i^s.      J,  M.  Hoover.  1923* 

36  p.  illus.       (U.  S.  De.jt.  Agr.,  Dept.  Circ.  250.)      10  cents. 

Detailed  suggestions  for  organizing  milk  campaigns  for 
the  purpose  of  reducing  undernouri stnnent  especially  among 
children. 
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MILK  (Continued), 

Dept.  Agr.,  Bul^  313- )      5  cents^ 

Therapeutic  value  of  "buttermilk,  Icefir,  kumiss,  yo.gurt, 
with  diricb.lons  for  nakjngt  also  a  bi'blicgra.phy  of  the  more 
important  papers  on  xenaented  milks-,  .  . 

Good  drinks  made  of  milk.      1919»      S  p.       (U^.        Dept.  Agr,,  Dept, 
Circ*  '(2^)      5  cents. 

Directions  for  making  "buttemilk,  yogurt  or  Bulgarian 
"buttermilk,  "battermxilk  lemonade,  and  kefir  or  kumiss* 

The  growth-promoting  properties  of  milk  and  dried  milk  prepara- 
tions*     J.       Jch-nsjn,.      1321,      16       illus.       ("J,  S..  Treas» 
Dept.,  Public  Health  Serv^,  Public  Hfalth  Kepts. ,  Reprint 
690.)      5  cents*      (AX>f^o  in        S.  Treasv.  Dept*,  Public  Health 
Eepts»,  vol.  36,  no.  3U.  p7 

Data  on  feeding  experiments  on  rats  to  compare  ravr  and 
pasteurized  cow^s  milk  ■'.Tith  tliat  obtained  by  addition  cf  the 
required  amount  of  ^7ater  and  butteriat    to  skim  milk  powder, 
so-called  "reconstruct 3d"  milk. 

Milk  and  its  uses  in  tne  home.      1923,      19  p.  illus.      (U,  S»  Dept« 
•   •  Agr.,  farmers*  Bui.,  1339.)      5  cents* 

(Supersedes  Parmers^  Eul,  1207,  by  the  same  title*) 

Composr.tjon  and  food  val-'je  of  milkj  home  methods  of 
paste. irization^  and  suggestions  for  care  and  use  in 
cooking* 

Ivlilk  and  our  school  children,  Heaney.      1922„      31  p*  illus* 

(U,  S,  Deivt.  Int.,  Bur^  Educ,  Health  S due*  11,)      3  cents. 

5»ugge3tions  for  teaching  chj.ldren  the  food  value  of 
milk  and  inducing  them  to  use  it  in  abviidance. 

Milk:     The  indispensable  food  for  children,      D,  Il»  Mendenhail, 

191s,.      32  p.       (U^  Si,  Tje-jC^  L.-i;K<r.;  Children's  luic ,  Care  of 
Children  Ser.  h;  aijo  r^umocred  Bui'^  Pub^  35 .J    5  ceiits. 

Discussion  of  value  of  various  kinds  of  milk  as  food 
for  children^ 

See  also  IffiTABOLISM.  •  .  '  '" 
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MILLET, 


Experiments  in  the  detemination  of  the  digestilDility  of  millets* 
C.  E,  Lans\7orthy  and  A.  D.  Holmes,      1917.     11  p.  (U. 
Lept,  Agr, ,  £ul.  525-)      5  cents. 

Heport  of  digestion  experiments  conducted  ^;ith  a  view 
to  extending  the  use  of  these  grains  in  this  covintry. 

IvIUSHEOOMS. 

Mushrooms  and  other  coinrnon  fungi «      E.  V/,  Patterson  and  V,  K, 
Charles.      1915.      6U  p.  illus.       (U.  S.  Dept.  Agr,,  Bui. 
175.)      30  cents. 

Descriptions  for  the  use  of  the  amateur  collector  in 
distinguishing  poisonous  and  edihle  species,  T7ith  excellent 
illustrationsv  glossary,  and  29  recipes  for  cooking  mushrooms. 

Some  coimon  edible  and  poisonous  mushrooms-      E,  V/.  Patterson  and 
V,  K.  Charles^      1917.      2U  p.  illus,      (U.  S.  Dept.  Agr., 
Earmers  '  Bui.,  796 J      5  cents. 

Description  of  the  corm-on  kinds  of  mushrooms  rith  recipes 
for  cooking  them., 

IThe  muskrat  as  a  fur  iDearer,  ^ith  notes  on  its  use  as  food.      D,  E, 
Lantz*      1917.      23  p.  illus,       (U,  S.  Dept.  Agr.,  Farmers' 
Eul»  S69,)      5  cents.. 

Chiefly  a  discussion  of  the  economic  importance  of  the 
muskrat  with  brief  statement  of  its  use  as  food  and  three 
recipes  for  cookingr, 

MUSSEL 3 c 

Sea  mussles:    V/hat  they  are  and  hc-^  to  cook  them,      191^-^-      5  P- 
illasn       (U,  S.  Dept,  Com* j  Bur<  Eisheries,  Scon.  Circ.  13.) 
5  cents. 

Brief  description  of  sea  mussels  i7ith  suggestions  and 
13  recipes  for  cooking  them, 

ivIUTTOH.       Se.e.:LAlIB*  -  I4E^.T^ 

HUT3ITI0H. 

Indices  of  nutrition.      T„  Clark,        Sydenstricker,  S.  D.  Collins, 
1923*      35  P"       C^-  S-  Treas,  Dept.,  Public  Health  Serv. , 
Public  Health  Repts. j  Reprint  ^k2.)      5  cents,       (Also  in 
U,  S.  Treas,  Dept.,  Public  Health  Repts. ,  vol,  33,  no,  23, 
p.  1239-1270.) 
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ITUTFJTIOL?  (Continued) 

"Application  of  certain  standards  of  nutrition  to  ^OG 
native  vzhite  children  T7itliout  physical  defects  and  v/ith 
^good^  or  *  excellent nutrition  as  judged  from  clinical 
evidence^" 

The  nutrition  and  care  of  children  in  a  mountain  county  of 

Kentucky''.      L.  P.oherbs.      1922.      Ul  p.  illus.       (U»  S.  Dept. 
Lahor,  Children^'s  Bur,,  Bur,  Puh^  110,)      10  cents. 

Report  of  nutrition  survey  dealing  rith  home  conditions, 
diet,  and  such  other  items  as  sleep,  fresh  air,  care  of 
teeth,  and  the  like. 

JTutrition  and  education.      S,  3.  Sterling.      1922^      10  vi       (U.  S, 
Treas,  Dept, ,  Fuolic  Health  Serv, ,  PulDlic  Health  Repts.. 
Reprint  79^.)      5  cents.       (i^lso  in  U>  3*  Treas,  Tept,,  Pu'blic 
Health  Repts»,  vol.  37,  no.  U5,  p.  27SS"2SOo,) 

Report  of  a  hei^t-r^eight  survey  of  school  children 
in  a:.4jn:all  city  in  the  Middle  '..'est. 

IJutrit'ion  in  childhood,      1.  Clark,      1922.      10  p,       (U,  S*  Treas, 
Dept»  ,  P-oblic  Health  Bepts*  ,  Reprint  o^h^)      5  cents,  (Also 
^         in  U.  S.  Treas  Dept.,  Pu'blic  Health  Repts.,  vol.  3^»  17> 
P-  923-930- ) 

Symptoms  of  malnutrition  discussed  briefly  and  sugges- 
tions given  for  children- s  diet. 

■■:;7eight  and  height  as  an  index  of  nutrition*      T.  Clark,  E. 

Sydenstricker,  and  S.  D.  Collins-,      1923 .      22  p.  illus. 
(U.  S.  Treas*  Dept.,  Pu'blic  Health  Serv.,  Public  Health 
Repts.,  Reprint  SO9.)      5  cents.      (Also  in  U.  S.  Treas. 
Dept.,  Pu'blic  Health  Repts.,  vol.  3S,  no.  2,  p.  39-58.) 

Report  of  mea^surements  of  nearly  ten  thousand  children. 

See  also  POOD.  -    MiiLlTdTRITIOIT.  ~  VITAiililS* 

OILS.  • 

Digesti'bility  of  cod-liver,  Java-almond,  tea-seed,  and  rratermelon- 
seed  oils,  deer  fat,  and  some  ol ended  hydrogenated  fats, 
H.  J.  Deuel.,  jr.,  and  a.  D.  Holmes.      1922,      15  p-       (U-  S. 
Dept.  Agr.,  HuL,  1033- )      5  cents. 

Report  of  experiments  giving  the  coefficients  of  digesti- 
bility of  these  oils  and  fats  rrith  men  as  subjects, 
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OILS  (Con-tinued) 

Digestibility  of  some  "by-product  oils.      A.  D.  Holmes.  1919. 
16  p.       (U,  S.  Dept.  Agr„,  Bui.  7^1.)      5  cents. 

Studies  of  the  digestibility  of  apricot-keniel  oil,  clierr 
kernel  oil,  melon-seed  oil,  peach-kernel  oil,  puripkin-seed  oil 
and  tomato-seed  oil. 

DigestiDility  of  some  seed  oils.      A,  D.  Holmes.      191S.      20  p. 
(U.  S.  Depto  Ai?r.,  3iil,  6S7.)      5  cents. 

Studies  of  digestibility  of  the  oil  of  corn,  soy  oeans, 
STonfloYrer  seed,,  mustard  seed,  rapeseed,  charlock. 

The  production  and  conservation  of  fats  and  oils  in  the  United 
States.      H.  S.  Bailey  and  B.  E,  Heuter,      19-9-      ^-^S  p. 
("J.  3.  Dept.  Agr.,  Sul.  7^9*)      10  cents- 

'i!he  production  and  conservation  of  fats  and  oils  in  the  United 

States.    Supplement.      E.  S.  Bailey  and  B,       Renter.  1919* 
7  p.      5  cents*  . 

Description  of  general  processes  used  in  production  of 
fats  and  oils  in  this  country,  with  suggestions  for  increas- 
ing the  supply.    The  supplement  gives  later  statistics  on 
the  production.,  importation,  and  exportation  of  fats  and 
oils  in  the  United  States, 

Studies  on  the  digestibility  of  some  nut  oils.      A.  D.  Holmes, 
191s.      19  p,       (U.  S.  Depto  Agr.,  Bui.  63O.)      5  cents* 

Data  from  studies  of  the  oil  of  almonds,  black  v:alnuts, 
Brazil  nuts,  butternuts,  English  walnuts,  hickory  nuts,  and 
pecans. 

See  also  5^AT3. 

.0YSTSI13, 

Oysters:    A  little  of  their  history  and  how  to  cook  them.      K.  E. 
Moore.      Revised,  191S.      16  p«       (Uc  3^  Dept.  Com,,  Bur, 
Fisheries,  Econ.  Circ.  IS,  Revised,  i9l£o)      ^<  cents. 

Brief  discussion  of  where  and  how  oysters  grow  and 
100  recipes  for  serving  them, 

PEAIOTS. 

The  manufacture  and  use  of  peanut  butter,      H,  C,  Thompson.  1920. 
16  p.  illus.       (U.  S.  Dept.  Agr.,  Dept.  Circ.  12c.)      5  cents* 

Popular  description  of  conunercial  and  home  methods  of 
making  peanut  butter,  ^Tith  recipes  for  its  use  in  cookery. 
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PSA.FJTS.  (Continued) 

TH3  peanuo,  a  great  American  food.     H.  S,  Eailev  and  J,     .  LeClerc, 
131s.     15  p.^  ill-13.     (U.  S._  Dept.  Agr.,  Yearbook  (1517) 
Separate  T-^o.)     5  cents.     (.Also  in  U.  S.  De-ot.  Agr.  Yearbook 
1317,  p.  235-301.)  •  ^ 

Popu.lar  article  on  the  ano-ar.t  and  types  of  peanuts  gro\-/n 
in  the  United  States,  v;ith  recipes  and  suggestions  for  use. 

See  also  FATS. 

PEA.S.     See  CANNINa.  -  COm.-  'TEGSTABLES. 


PECTBI, 

Homeirade  apple  and  citrus  pectin  extracts  and  their  use  in  jelly 
iraldLng.    M.  C.  Denton,  P.  Johns  tin,  and  P.  W.  Yeat:2an. 
Hevised.     I523.     11  p»     (U.  S.  Dept.  Agr.,  Dept.  Circ,  SpH;. 
Revised,  I323.)    5  cents. 

Directions  for  iraking  pectin  extmcts  and  recipes  for 
their  use  in  nuking  jellies  from  such  fruits  as  cherries, 
peaches,  pineapple,  rhubarb,  strawberries , and  others  nat- 
urally deficient  in  pectin.    A  score  c:ird  for  jelly  is 
included. 

See  also  CITRUS  FRUITS. 


PELLAGRA. 

Pellagra:     Its  nature  and  prevention,     J.  Goldberger.  Revised, 
1321.     10  p.     (U.  S,  Treas.  D^pt .  ,  Public  He^.lth  Serv.  , 
Public  Health  Repts,,  Repr-int  ^6i.)     5  cents.     (/Iso  in 
U.  S.  Treas.  Dept.,  Pabiic  Eealth  Repts,,  vol.  32,  no.  lU, 
p.  U31-4S?;,  Revised,  I52I.) 

Effect  of  diet  as  a  cause  and  as  a  remedy  for  pellagra 
is  pointed  cut,  and  a  "sarriple  of  a  pellagra-preventing 
bill-of-fare"  is  included. 

PEPPERS.  ■ 

Peppers.     I32I.     10;  p.  illus.     (U.  S.  Dept.  Agr.,  Dept.  Circ, 
IbO.)     5  sents. 


Directions  for  graving  the  plants,  canning  the  pepper 
fruits,  and  using  thcni  in  relishes,  salads,  and  vario-js  other 
dishes. 


PERSIIvI^mS. 

The  native  persiimion.    ^,  F.  Fletcher.     1515.     23  p.  illus. 
(U.  S.  Dept.  Agr.,  Far:-:ers '  B-jJ..   6o5.)     5  cents. 

Discussion  of  production,  prepara.tion,  and  uses  of 
native  persinzuons,  v/ith  a  few  recipes. 
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PICKLES. 

Fermented  pickles.    E.  LeEevre.     I920.    23  p.     (U.  S.  Dept. 
Agr, ,  Farmers^  Enl,  1159.)     5  cents. 

Brief  description  of  the  processes  involved  in  pickling 
and  of  the  methods  by  which  the  standard  varieties  can  be 
prepared  in  the  home. 

POEK. 

Pork  on  the  farm.    Killing,  caring,  and  canning.     E.  G,  Ashbrook 
and  G.  A.  Anthony.     192I.    hk  p,  illus.     (U.  S.  Dept.  Agr., 
Farmers'  Bui,  llgG.)    10  cents. 

Directions  for  converting  the  farm-gravn  hog  into 
appetizing,  matritious  foods  ava-ilable  for  use  in  fresh, 
cured,  or  canned  sta,te. 

POTATOES. 

Methods  of  manufacturing  potato  chips.    M.  C.  Vosbury.  1922. 
20  p.  illus.     (U.  S.  Dept.  Agr.,  Bui.  1055.)     5  cents. 

Report  of  experiments  designed  to  test  the  culinary 
value  of  seedling  tubers  developed  by  the  Department. 

« 

Potatoes,  sweet  potatoes,  and  other  starchy  roots  as  food. 

C,  F,  Langworthy.     I917.    29  p.  illus.     (U.  S.  Dept.  Agr., 
Bui.  U6S.)    5  csnts. 

Summary  of  results  of  experimental  data  regarding  t?xe 
nature  and  uses  of  pota,toes  and  other  starchy  roots  as  food. 

See  also  VEGETABLES. 

POULTRY. 

The  food  value  and  uses  of  poultry.    H.  W,  Atv;ater,  1916. 

29  p.     (U.  S.  Dept.  Agr~,  Eul.  U67.)     5  cents. 

Summry  of  experimental  data  on  food  value  of  poultry 
and  its  uses  in  the  home,  together  v»'ith  inf oiination  on 

the  handling  and  care  of  poultry  to  aid  in  choosing  it 
for  the  home  table. 

RABBIT. 

Rabbit  raising.     N,  Dearborn.     I92O.  35  P.  illus.     (U.  S. 

Dept.  Agr.,  Farmers*  Bui.  I09C. )  5  cents. 

Methods  of  raising  rabbits,  suggestions  for  selling 
them,  and  recipes  for  cooking, 

RICE. 

Rice  as  food.     1921.     22  p.  illus.     (U.  S.  Dept.  Agr.,  Farmers' 
Bui.  1195.)     5  co-cti.     •  . 
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RICE.  (Contimed) 

Discnssion  of  food  valus  of  rice,  vv'ith  recipes  and 
suggestions  for  its  rsSi 

SEA.  EOOD,     See  EISH.  -  IfJSrELS.  -  OYSTEPS.  -  SHHB1?. 

SHI?I!.5P. 

Shrimp:    Handling,  transportation,  and  uses.     E.  D,  Clark  and 
L.  WkclTaughton.     I917.    S  p.  illus.     (U.  S.  Dept.  Agr.  , 
Bal.  53s.)     5  cents. 

Methods  of  catching  and  handling  shrimp  for  nnrket, 
including  brief  discussion  of  food  value. 

SIRUP. 

An  improved  method  of  making  sugar-beet  sirup.    C.  0.  Tc^rnsend 
and  S,  E,  Sher\^70od.     1921.     16  p.   illus.     (U,  S.  Dept, 
Agr.,  Farmers-*  Bal.  1241.)    5  cents.  ■ 

Hc3W  to  grow  sugar  beets  in  the  garden  and  nake  from 
them  a  pleasant -flavored  table  sirup. 

See  also  GMPES.  -  MPLS  SIFU?  flilD  SUGuiP.  ' 
SOEGHUni. 

Studies  on  the  digestibility  of  the  grain  sorghums.     C.  F, 

Lang^^v-orthy  and  A..- D.  Holmes.     191^.    31  p.     (U.  S.  Dept. 
Agr.,  Bui.  U70.)     5  cents. 

Summry  of  experimental  work  on  digestibility  of 
sorghums  served  as  bread  and  as  mushes. 

SITEET  ?OT.^TOES .     See  POTATOES .  ■ 

TURNIPS. 

Turnips,  beets,  and  other  succulent  roots,  and  their  use  as  • 
food,     C.  F,  Langworthy,     1917.     19  p.  illus.     (U.  S. 
Dept.  Agr.,  Sul.  503-)     5  cents. 

Summry  of  data  on  nature,  uses,  and  food  value  of 
sue cul ent  ro  ot  3 . 

VEGETABLES. 

Extension  course  in  vegetable  foods  for  s elf- instructed  classes 
in  movable  schools  of  agriculture,    A.  Barrows.  19l6- 
7S  p,   illus.     (U.  S.  Dept.  Agr.,  Bui.  123 J     10  cents. 

Discussion  of  the  various  types  of  vegetables,  summary 
of  vegetable  cookery,  and  p.ractica.1  suggestions  for  pre- 
paring vegeta.bles  for  the  ta,ble. 


VEGEiy^BIES.  (Contirraed) 

Frash  vegetables  and  fruits  as  conservers  of  other  stapls  foods. 
C.  L,  H-cmt.     Hevissd,  I921.     10  p.     (U.  S.  Dept.  Agr, , 
Farmers »  S7I,  Revised,  1921,)     5  cents. 

Statement  regarding  what  foods  fresh  vegetables  and 
fruits  may  safely  replace  in  the  diet,  vi/ith  recipes. 

Home  storage  of  vegetables.    J.  H.  Beattie.     I917.     22  p.  illus. 
(U.  S.  Dept.  Agr.,  Farmers 'Bu.l,  S79.)     5  cents. 

Description  of  the  types  of  storage  with  the  best  methods 
for  use  with  the  different  vegetables. 

Preser'/ation  of  vegetables  by  fermentation  and  salting.     L.  A. 
Roiind  and  E.  L,  Lang.     I917.     I5  p.  illus.     (U.  S.  Dept. 
Agr.,  Farmers^  Bui.  SSI.)     5  cents. 

Directions  for  preserving  vegetables  by  fermenting  and 
salting,  with  suggestions  and  recipes  for  preparing  the 
products  for  the  table. 

See  also  Q-\MINa.  -  DASHEEI^.  -  DSTiDPATION.  -  MUSHF.OOMS .  - 
PIC  KISS.  -  POTATOES.  -  TUrillPS- 

VITAMINS. 

The  dietary  deficiency  of  cereal  foods  with  reference  to  their 

content  in  "antineuritic  vitamdne.  "    C,  Voeetlin,  G.  C.  Lake, 
a,nd  C.  N.  ]\fyers.     The  <^rawth-promoting  properties  of  foods 
derived  from  corn  and  wheat,    C.  Vcegtlin  and  C.  F,  ITysrs. 
Phosphorij.s  as  an  indicator  of  the  "vitamine"  content  of 
com  and  wheat  products,    C,  Yoegtlin  and  C.  N.  Myers.  I9IS. 
5^  p.  illus,     (U.  S,  Treas.  Dept.,  Public  Health  Serv. , 
P'jiblic  Health  Repts.,  Reprint  U71.)     10  cents.     (Also  in 
U.  S,  Treas.  Dept.,  Public  Health  Repts.,  vol.  33,  no.  IS, 
p,  6U7-6'^6;  vol,   33,  no,  22,  -n,  ?U3-56S;  vol.  33,  no.  23, 
p.  911-917.) 

Record  of  research  work  on  vitamins  in  cereal  foods; 
of  interest  chiefly  to  investigators  and  students. 

Preliminary  note  on  a  stable  silver  vitimine  compound  obtained  fror- 
brewer's  yeast.    A.  Seidell.     1921.     7  p.  illus.     (U.  S.  Treas. 
Dept.,  Public  Health  Serv.,  Pablic  Health  Repts.,  Reprint  6US.) 
5  cents.     (Also  in  U.  S,  Treas.  Dept.,  Public  Health  Repts., 
vol.  3^,  no.   13,  p,  66^-^70.) 

Data  on  an  atterrpt  to  isolate  a  pure,  stable  antineuritic 
compound;  of  interest  only  to  investigators  and  students. 
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VIT.AMINS.  (Contimed) 

Vitamin  B  in  the  edible  tissues  of  the  ox,  sheep,  and  hog. 

R.  Hoagland.     I923,    kB  p.  illus.     (U.  S,  Dept.  Agr. ,  Bal. 
113s.)    10  cents. 

Report  of  investigations  to. determine  the  vitamin  B 
content  of  the  vol-ontarj-  miscle  and  the  edible  organs  of 
three  meat  animals  conducted  by  the  Bij.reau:  of  Animal  Industry'- 

Vitamines  and  nutritional  diseases.    A,  Seidell.     191^.    3  p. 

(U.  S.  Treas.  Dept.,  Public  Health  Serv. ,  Pablic  Health  Repts 
Reprint  325.)     5  cents.     (Also  in  U.  S.  Treas.  Dept.,  Pablic 
Health  Repts.,  vol.  3I,  no.  7,  p.  3'b'--370.) 

Results  of  feeding  experiments  chiefly  with  brewer's 
yeast  on  pigeons;  of  interest  chiefly  to  investigators 
and  students . 

See  also  MILK.  -  NUTRITION. 

WATER . 

Bacteria  in  commercial  bottled  waters .    M.  M.  Obst. 
lU  p.     (U.  S.  Dept.  Agr.,  Bui.  3^5-)     5  cents. 

Significanco  of  bacteria  in  potable  vyater;  results  of 
inspsction  of  springs  and  jexamination  of  commercial  bottled 
v;at  ers . 

WHEAT  BRAN. 

Experiments  on  the  digestibility  of  wheat  bran  in  a  diet  without 
wheat  flour.    A.  D,  Holmes.     I919.     20  p.     (U.  S.  Dept. 
Agr.,  Bui.  751.)    5  cents. 

Suinmry  of  digestion  experiments  with  both  fine  and 
unground  wheat  bran. 


1916. 
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SSIECTED  LIST  OF  G0"VEWivEI5T  PUBLICATIONS  Oil  FOODS  ];TUTRITION 


IJearly  two  hundred  available  government  pulDlications  touching  on  various 
pliases  of  food  and  nutrition  of  interest  to  home  economics  workers  are  noted  in 
this  list.    The  greater  proportion  of  these  are  "baseli  oh  the"  researoh  of  tlcB 
United  States  Department  of  Agriculture,  but  thie' work  of  five  other  Federal 
departments  -  Comrrerce,  Interior,  Labor,  Treaisury,  and-'li^ar  —  and  of  tie  Federal 
Trade  Commission  is  also  represented.  •  -     ■  •'  - ■  "• 

The'  references  are-  arranged  Under  subject  headings -and  annotated  brief ly 
to  show  their  general -content.- '   -  -  ■■-  '  ''■  '  ■         -   ■  •• 

The  following  abbreviations  have  been  used:  =*  .:  - 

Agr.  ,  agriculture  *'  .  .      :     •     Misc.  »■  misce  llane  ous 

Bd.  ,  board  Mo.  ,  monthly 

Bal.  ,  bulletin   •  '      ■  '       "No«,  ^number 

Bur.,  bureau  Pub.,  publication 

Circ.  ,  circular"  •   •            Relat.  ,  I'^lations 

Com.  ,  commerce  Bept. ,  report 

"      Dept.,  department  "   "   -     '            ■  .Hepts.  ,  r-e-f3orts  ' 

Doc,,  docum.ent  Sen,,  senate 

Dom,  ,  domiestic  Ser.,   series       •    ;  ■ '  ^  "  . 

Econ.  ,  economiic,  economics  Serv.  ,  service 

Educ,  ,  education  -                  •   Stas.,  stations 

Expt,  ,  experiiiBnt"  Statis. ,  statistics 

Fed.,  federal  •■         Treas.,-  treasury  " 

Hyg.  ,  hygienic  U,  S.  ,  United  States 

Int.  >  interior   •  ;  •    .   ^                 Voc.  ,  vocational 

lab,-,  laborato'ry  •  Vol.  ,  volume 

The  list  is  confined  to  what  are  considered  the  most  useful  available 

publications  of  the  government  on  food  and  nutrition,  and  further  to  those 

that  may  be  bought  from  the  Superintendent  of  Documents  of  tl^  G-overnment 

Printing  Office,  Washington,  D.  C.      G-ovemment  ■  bulletins  are  in  many  cases  sent 

out  free  by  the  department  issuing  them,  but  supplies  available  for  distribution 

in  that  way  change  frequently.    As  long  as  they  remain  in  print,  however, 

government  publications  can  be  bought  from  the  Superintendent  of  Documents,  and 

that  is  oftentimes  the  quickest  and  m.ost  convenient  method  of  obtaining  them. 

This  list  is  therefore  compiled  on  that  basis.    Publications  nov:  out  of  print,  •■ 
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•such  as  the  early  reports,  of  n-atritlon  investigations  carried  on  "by  the  Department 
of  Agriculture-',  are  iiot' included",  nor  are  thsr. "bulletins  dealing  specifically  with 
the  regulatbr'y  work: 'of -.the'. -departmant  in  administering-. the-  so-called  pure  food 
-  law  "because  of  "the-  frequent  jiecessary  ph^nges.-- ^. The-  lis^t  therefore  makes  no  pre- 
tense of  "being  a  complete  "bibliography  of  govermeivti  publications  on  this  su"bject, 
•   "*        How  t  o  order;  ^  All  the  "ptxhlicatims- li-sted' were-  available  for-  purchase  on  ' 
February  IS,  I926,  from  the  Superintendent  of  Dqcuments,  Government  Printing  Of r  _ 
fice,  Washington,  D*  C,      In'riOi-Case  does  the  .Department  of  Agriculture  have  pub-- 
lications  of  other  branched  of  the  government  for  di'^tribution.    So  many  series 
are  represented  in  this  list  that  the  greatest  care  should  be  taken  in  ordering. 
The  title  of  the  publication  and  the  information  given  in  the  parentheses  should 
be  quoted  exactly,  for  example,  Corn  and  Its  Uses  as, Food*    .(U,  D.  Dept.  Agr. , 
Farmers*  Bui.  I236).  • 

The  following  instructions  for  ordering  publications .  are  given  by  the 
G-overnment  Printing  Office:   -  ■  j.   —        .  \ 

The  rules  of  this  office  require  that  remit tance s.-nnist  be  made  in  advance 
of  shipment.    Make  all  remittances  payable  to  the  Superintendent  of  Documents, 
Government  Printing  Office,  Washington,  D.  C.    Remit  in  Currency  or  by  postal 
money  order*    Do  not  send  postage  stamps,  mutilated  coin,  or,  foreign  money. 
The  prices  quoted  are  for  delivery  within  the  United  States,  which  includes  ii 
Alaska,  Guam,  Hawaii.  Philippine  Islands,  Porto "Rico,  Samoa,  or  to  Canada,  Cuba, 
Mexico,  and  Shanghai.    For  delivery  to  all  foreign  countries  add  postage 
amounting  to  one-third  of  the  total  cost.     Foreign  orders  should  be  accompanied 
by  international  money  order  or  New  York  draft. 


(Pefore  ordering,  please  rea^i  the  d.-irections  in  the  introdiictery  statemen- 

AiUM       -  •■  -.'  . 

Ato  in  foods.      I91U,      7         (U-        Dept.  Agr. ,  Bui,  10 3. )      5  cen 

■Da.ta  from  experiments 'on  h'xnan  suhjects  to  determine  the  , 
influence  of  alualn-om  compounis  on  the  nutrition  a.nd  health  of 
ms.n.     ■  ^' 

APPISS 

Farm" manufactiyre  of  unferraented  apple  jvice.    J.  S„  CpJudi^ll.  .1^22. 
56  p,  illus.     (U,        lept.  Agr.  ,  i'ariners^  Ml,   129^,)         5  cen 

A  handhook  on  cider  maMrig  di s:vU3S ing  all  practical,  points 
from  tl^  celection  of  ti:e  fniit  to  the  ^sacral  rcgulatilons 
governing  the  sale'  of  the  product,  ... 

See_  a.lso  SiiUIT.  FSCTIi^. 

BAKING-  •  ■ 

noixe  leaking,     C,  Chatfield,     1325,    "I6  Po     (U.  S,  Pept.  Agr.  , 
Parsers'  Bui,  "1^1-^1).)    5  cents.  ■ 

(Supersedes,  xarmers'  2ul,  l-3--^>  Baking  in  the  horue,) 

•        Discussion  of  w-iat  makes  for  high  cua'iit^"  in  breadstuff s 
and  methods  and  proportions  for  mking  typical  yeast  "breads, 
quick  "breads,  cakes,  end  other  "baked  goods  at  home. 

BAIviBOO 

Bam'ooos.'     Their  culture  and  uses  in  the  Urited  States.    B,  T,  G-al- 
lo^y,     ".923.     U6  p.  illiis,     (U.  S.  I\:pt.  Agr.  ,  Dept.  Bui, 
1329.)     20  cents. 

A  b'^ief  section  on  "tam"toos  for  edible  purposes  771  th  a  fe77 
recipes  is  included, 

BEEF 

Beef  on  the  farm  -  siauehtering,  cutting,  curing.     W.  H,  Black  and 

McComas.     i^dU^     'jH  p.  illus.     (U,  S.  Bept„  Agr.  ,  Farrrers 
Bui.  IUI3, )     5  cents. 

Detailed  directions  for  cutting  up  carcasses  illustrated 
with  chart  sho^i?ing  primary  cuts  in  a  side  of  "beef  ana  reproduc- 
tions of  principal  retail  c-uts;  metliiodj:  of  corning, '  dr^dng,  and 
smoking  'beef,  pickling  tripe,  and  making  hamburger  and  bologna- 
style  sausage. 


EESF  (Continued.) 

lla.T'kBt  classes  and  grades  of  dressed  "beef,     T7,  C.  Davis  and 

C.  V.  Vmrain.     I92U.  p.   illus.     (U.  S,  Dept.  Agr.  ,  Dept. 

Bil.  12^6,)     30  cents. 

Though  prepared  especially  for  those  producing  and  handling 
"beef  on  a  commercial  scale,  the  descriptions  and  illustrations 
of  retail  cuts  in  the  various  grades  are  of  value  to  the 
consumer. 

ESETS.     See  ITJKTIPS. 

BOTULISM 

Effect  of  acidification  on  toxicity- of  B.  "botulinus  toxin.    J.  C,  G-eiger 
and  ¥.  E,.  G-ouwens.     I923*     6  p«     (U.  S,  Treas.  Dept.,  Public 
Health  Serv, ,  Public  .Health  Depts .  ,  Heprint  S70.)     5  '^^^"*^s• 
(Also_i^n       S,  Treas»  Dept.,  Public  Health  Eepts. ,  vol.   38,  no,  39, 
p.  22)49-2252.) 

Since  ca,nned  vegetables  are  often  served  as  salad  containing 
.  vinegar,  experiments  v^re  made  to  determine  whether  the  acid  might 
increase  the  toxicity. 

The  epidemiology  o^  botulism.     J.  C*  Geigei',  E.  C.  Dickson,  and 

K.  F.  Me;yer,     1Q22„     319  p.  illus,     (U.  S.,  Treas.  Dept.,  .Public 
Health  Serv. ,  Riblic  Health  Bui*  I27.)     I5  cents. 

Report  of  investigation  of         cases  of  botulinus  poisoning 
in  hunans  together  with  descriptions  of  the  food  products  believed 
to  be  carriers* 

Intensive  localized  distribution  of  the  spore  of  B,  botulinus  and 

probable  relation  of  preserved  vegetables  to  type  demonstra.ted. 
J,  C.  Geiger  and  H.  Benson.     I923.     7  P.     (U.  S.  Treas,  Dept., 
Public  Health  Serv, ,  Public  Health  Repts. ,  Reprint  S53.)     5  cents, 
(Also  in  U.  S.  Treas,  Dept, .  Public  Health  Re pts. ,  vol.  3S , 
no.  29,  p.  16II-I615.) 

Results  of  an  investigation  following  outbreaks  of  botulism 
in  Yakima  Valley,  Washington,  said  to  be  caused  by  horae«canned 
string  beans  and  jeef. 


Outbreaks  of  botulism,  at  Albany,  Oregon,  and  Sterling,  Colorado, 

February,  192U.     F.  D.  Strieker  and  J.  C.  Geiger.     19 2U.     11  p. 
(U.  S.  Treas.  Dept.,  Public  Health  Serv. ,  Public  Health  Repts., 
Reprint  9II.)     5  cents.     (Also  in  U.  S.'  Treas,  Dept.,  Public 
Health  Repts.  ,  vol.  39,  no,  lU,  p.  655-663.) 

■Report  of  -  investigations  foliorrin^  deStli'of  12  per^Jons  In 
Oregon  from  eating  home~canned  string  beans  and  of  5  persons  in 
Colorado  from  home-canned  string  beans  and  homenjade  sausage. 
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KDmiSM  {Continue i)  - 

•  Studies  on- organisms  concerned -as  causative  factors  in  'botulism. 
I.  A.  Sengtson.  I32U-,  IQI  p.-  iHus.-  (U.  S.  Treas.  Dept., 
PulDlic  Eealth  Serv.  ,  Eyg.  Lab.  Bui.  I36. )     I5  cents. 

Report  of  ■  investigation' to  determine  certain  cultural 
and  iinmuno logical  characteristics  of .  several  strains  of 
organisms  concerned  in  botulism  and  data  on  the  standardiza- 
•     tion  of •  botulism  antitoxins,   ■      •  ■  ■ 

BEAU.     See_  WHEAT. 

BEEAD.    See  BAZING.      ^-  '    -  "  '         •     -  '     .  ■  ■ 

BUT-TEE 

Making  butter  om  the  farm,    W.  Wliite,    Revised,  •■I9 21.    2^4  p,  illus. 
(U,  •  S,  rept/Agr.^  Farmers'  Bui,  876,  Revised,  I92I.)     5  cents. 

From  the  preparation  of  the  cream  to  tte  printing  of  the 
butter  the  various  steps  are' discussed  clearly  and  concisely. 
"  '         Equipment  needed  is  described  brieiTly.  ■ 

Marketing  butter  and  cheese  by  parcel  post*  '  L.  B,  Flohr  and 

R.  C.  Potts./  1913.  ^12  p.  illus.     (U.  S.  Dept.  Agr.  ,  Farmers » 
;.  .:  '        Bui'.  930.)-  5  cents.     >      •       •  ' 

Suggestions  for  paclang  and  shipping  butter  and  cheese  by 
parcel  post,  based  on  experience^      :  . 

CALORIIvffiTER  ■     '  ■ 

The  respiration  calorimeter  and  the  results  of  experiments  with  it. 
C,  F,  Langworthy  and  Ri  D,  Milner.     I9II.     I6  p.  illus. 
"  (U.  S.  Dept.  Agr. ,  Yearbook  (I9 10 )  Separate  539.)    5  cents. 
(Also  in  U.  S;  iDept..  Agr.  Yearbook  I9I0,  p.  30 7-3 IS.  ) 

Inscription  of  the  respiration  calorimeter  in  the  Department 

of  Agriculture  and  some  of  the  experiments  conducted  on  human 
subjects. 

CAi^H'TiNa  ■  .  .         ■  ■ 

...  Canned  foods,     I92I.    S6  p»     (Fed.  Trade  Cornm.ission  Rept.) 
10  cents. 

Information  on  the  cost  of  production  of  canned  corn,  peas, 
string  beans,  tomatoes,  and  salmon  gathered  at  the  request  of 
the  President  of  the  United  States  for  use  in  connection  T/ith 
the  purchase  of  supplies  for  the  Army  and  Navy, 
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CAMTI2TG  (Continued) 

Canned  foods,  modern  procestjes  of  canning  in  the  United  States,  general 

system  of  grading,  and  description  of  products  availal:>le  for 
..  -:?ejcporti     1917^-     TS- P* .  illus.     (U.  S.  Dept.  Com.,  Bur.  foreign 
.  ,    ••  and  Dom,  Com^ ,  ^Mi§c...  Ser,  5U. )    20  cents. 

Though  this  description  of  American  canned  products  was 
•   prepared  especially  to  stimulate  export,  it  is  good  reference 
material  for. use. in  this  country. 

Methods  followed  in  the  commercial- cpnning  of  foods.    A.  W.  Bitting, 
1915-     79  p.  illus.     (U-  S.  Dept.  Agr. ,  Bal,  I96.  )    10  cents. 

Equipment  and  methods  employed  in  modern  canning  factories; 
results  of  work  done  inLaxperimeatal  canning'  laboratory;  on  the 
Pacific  coast . 

A  study. of  s'wee.;t- potato  varieties  with  s.pecial  reference  to  their 
.      canning  quality.    C.  A^ ;  Magoon  and  C.  W.  Culpepper.    ■  I922. 
3U  p.  illus,     (u.  S.  Dept.  Agr.,  Bui.  loUl. )     10  cents. 

Data  on  the  general  prohlems  in  cannirg  sweet  potatoes  as 
well  as  on  the  c arming,  qualities,  of  the  different  varieties. 

A  study  of  the,  factor^s  affecting  temperature  changes  in  the  container 
•      during  the  canning  of  fruits  and- vege tables.    C*  A.  Magoon  and 
C.  W.  Culpeprer.       I92I.      55  p.  illus,..    (U.  S,  Dept.  Agr., 
Bui,  956.)     15  cents. 

Data  from  more  than  60O  tests  to  determine  underlying 
principles  and  fundamental  factors  of  the  time- temperature 
relations  in  canning, 

Relation  of  initial  temperature  to  pressure,  vacuum,  and  temperature 

changes-  in  the.-  container  during  canning  operations.    C.  A.  Magoon 
and  C.>  W.  Culpepper.     I922.     52  p.  i'llus.     (U*  S*.  Dfent.  Agr., 
Bui.  1022.   )     10  cents.  ' 

Beport  of  stvidies  of  conditions  inside  the  can  from  which 
deductions  can  "be  drawn  as  to  the  test  procedure  in  order  to 
protect  the  food  against  microorganisms  and  at  the  same  time 
develop  and  preserve  desirable  flavor. 

Scalding,  precooking,  and  chilling  as  preliminary  canning  operations. 
C.  A.  Magoon  anri.  C.        Culpepper.     I92U.     ^42  p.     (U.  S,  Dept. 
Agr.  ,  Dept.  Bal.   I265.  )     ^0  cents. 

Report  of  studies  to  determine  the  value  of  these  steps  in 
the  preservation  of  spinach,  peas,  beans,  and  other  vegetables 
by  canning,  and  the  effect  on  appearance,  flavor,  and  other 
tiualities  of  the  products.    A  bibliography  of  technical  literature 
and  a  list  of  pertinent  nontechnical  references  are  included. 
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GAMING  (Continued)  .  .  .   ■  • 

Some  experiments  with  a  boric— acid  canning  powder.  Edmonds  on, 

C.  Thorn,  and  L.  T.  Giltner.     I922.   ■  12^»     (U»  S,  Dept.  Agr. , 
Dept.  Circ.  237.)    5  cents. 

Tests  to  determine  the  antiseptic  value  of  "canning  powders" 
on  the  narkBt,  ,     .  ^ 

Time-i-tables  for  home  canning  of  fruits  and  vegetables.     192^.     ^  p. 
(U,  S.  Dept.  Agr.,  Misc,  Circ.  2^. )•  .5  cents*  ■ 

These  processing  periods  supersede  those  previously  circulated 
by  the  department  and  are  based  on  the  m-ost  reliable  data  obtainable 
The  steam  pressure  canner  is^  recommended  for  use  'with  all  nonacid 
vegetables,  and  hot-pack  canning  for  all  fruits^nd  vegetables  is  ^ 
stror]gly  advised. 

See  also  2C'TL'LISM.  -  PICiasS.  -  PCSK. 

CAES  OF  FOOD 

Care  of  food  in  the  ho.-ie.     I923.     12  p.     (U.  S.  Dept.  Agr., 
Farm.ers'  Bui.  lyjk,)     5  cents. 

(Supersedes  Farmers'  3ul,.  375,  by  the  same  title.) 

Brief  discussion  of  bacteria.,  yeasts,  molds,  and  other 
causes  of  food  spoilage  followed  by  directions  for  caring 
for  various  kinds  of  foods. 

CAVIAR.     See  FISH  .  .  •  '     ■  ' 

CSBEALS.     See_  COM.  -  FLOUR.      FOOD  SEISCTIOr.  -  MILIST.  -  HICS.  - 
-  SORGHOIvi.  -  WHS  AT, 

CHAYOTE 

The  chayote:    Its  culture  and  uses.    L.  G.  Hoover,    192'3»    H  P-  illus. 
(U.  S.  Dept.  Agr.,  Dept.  Circ.  2S6. )    5  cents. 

Eecipes  are  included  for  cooking  this  vegetable  which  is  now 
being  groim  in  the  mild-wintered  regions  of  the  South  and  West. 

Cheese  and  its  economical  uses  in  the  diet.    C.  F.  langworthy  and 

C,  L.  Hunt.     1912.    ^  p.     (U.  S.  Dept.  Agr.,  Farmers,'  Bal.  US7.)  . 
5  cents. 

Brief  description  of  the  kinds  of  cheese  used  in  the 
American  home,  tte  nutritive  value  as  ccxnpared  with  other 
common  foods,  how  to  make  some  kinds  of  cheese  in  the  home, 
and  recipes  for  cheese  dishes. 

Making  American  cheese  on  the  farm.     C.  M-  Sere.    Dvevised,  I92U.  I6  p. 
illus.     (U.  S.  Dept.  Agr.,"  Farmers'  Bui.  II9I,  Revised,  I92U. ) 
5  cents. 
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CHEESE  (Continued) 

Sar plus,  milk  can  often  "be  used  to  good  advantage  in  incildn^ 
cheese  of  good  keeping  quality  for  hone  use.    This  bulletin 
gives  clear,  concise  directions. 

Making  and  using  cottage  cheese  in  the  home,  J.  ]\fetheson  and 

J.  M,  Hoover.     I925.     I6  p.   illus.     (U.  S.  Dept.  Agr.  ,  Earaers' 
Bil.  1U5I.)     5  cents. 
■   (Supersedes  Earmers'  Eul.  S50,  How  to  make  cott.-^ge  cheers  on 

the  farm,  and  Office  of  the  Secretary  C  ire.  I09 ,  Cottage  cheese  ■ 
di  she  s . ) 

Directions  are  given  and  equipment  described  for. use  i--i 
making  cottage  cheese  for  home  consumption  or  for  rmrkBtin^  on 
•.  a  small  scale,  and  recipes  are  included  for  the  use  01  the 

cheese  either  cooled  or  uncool®d. 

The  manufacture  of  Camembert  cheese.     K.  J.  Matheson.     l*^-.^-     2S  p. 
illus.     (U.  S.  Dept.  Agr.,  Dept.  Bui.  II7I.)     5  ^-^^ts. 

Though  chiefly  a  description  of  commercial  methods  of  ■ 
making  this  cheese,  food  value  and  composition  are  discussed 
briefly  and  the  possibility  of  making  it  on  the  farm  is. 
Suggested. 

Neufchatel  and  cream  cheese:     Earm  manufacture  and  use.  ^; 
Matheson  and  F.  R.  Cammack,  I9IS.     35  P-  iH^s-  (U.S. 
Dept,  Agr.,  Farmers'  Bui.  96O.)     5  cents. 

Directions  for  the  making  and  use  of  these  soft  cheeses. 

Varieties  of  cheese:    Descriptions  and  analyses,    C.  E.  Doane  and 
H.  W.  Lawson.     191g.     SO  p.     (U.  S.  Dept-  Agr.,  Bui.  eOS.) 
10  cents. 

Eighteen  distinct  groups  of  cheese  and  over  UOO  varieties 
are  described,  and  chemical  analyses  of  over  one  hundred 
varieties  given  from  various  sources. 

See  also  EUTTEP.. 

CHEMICAL  COMPOSITION 

The  chemical  composition  of  American  food  materials^    \u  0,  Atwater 
and  A.  P.  Brvant.     Revised,  I906.     S?  P-  iHu-S.  (U. 
Dept.  Agr..  Office  Expt.  Stas.  ,  Bui.  2S.  Revised,  I9O0.  )     10  cento, 


Standard,  comprehensive  tables  of  chemical  composition  of 


foods, 


Composition  of  food  materials.  C.  F.  langworthy.  Revised,  I916. 
15  charts,  2h  by  Ig  inches.  (U.  S.  Dept,  Agr.,  Office  Expt. 
Stas.,  Revised,   I916. )    Per  set,  $1.00. 
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CHEMICAL  COMFOSITICN  (Continued) 

Ser.ies  of  colored  charts  on  the  follOTdng  suDjects: 
Milk,  aad  milk  products*  eggs  and  cheese;- meat,  fresh  and 
.  ca.T3d;'  iMsh,  fish  products,  .  and  oysters;  "butter  and  other 
f-?-t.»yie Id j,ng  foods;  cereal  grains;  "bread  and  other  cereal 
.iC'Cd'rs,-  sv.rgar  and  similar  foods;  roots -and  succulent  vege- 
tci-Lles?  logumes  and  corn;  fresh  and  dried  f raits;  fruit 
and  fruit  products;  nuts  and  nut  products;  functions  and 
uses  of  food;  dietary  standards.  ... 

Food  values  and  "body  needs  shO"?m  .graphically.    E.  A.  TTinslow.  I923. 
■    36  p.  i  Llus.     (U.  S.  Sept.  Agr.  ,  FarmersVBul,   1333-)    10  cents, 
(Supejsades  Dept.  Bui.  975.     Food  Values:    How  foods  meet 
[         "body  needs. ) 

Diagrams  shoTring  how  tlrs  composition  of  50  common  foods 
meets  the  needs  of  the  "body  in  respect  to  energy,  protein, 
calcium,  phosphorus,  ?md  iron. 

See  also  CrESSS.  -  FLOUH.  .  . 

CHILrSSH  :  ■     "   -•  .    '  '  ■ 

Child  care,    P.art  1.     The  preschool  age.    Mrs.  M.  T7est,  I9IS. 

38  p,  illus.  (U.  S.  rept,  lahor,  Children's  Eur.,  Bur.  Pu'b.  30.) 
10  cents. 

fhe   section  on  food,  covering  ahout  20  p-ages,  is  taken 
chiefly  from  the  "bulletins  of  the  U.  S.  Department  of  Agriculture 
"but  includes  some  additional  general  suggestions  on  the  feeding 
of  children  of  this  age.  .  -  , 

Child  m^inagement.     D.  A-  Thorn,     I9250     28  p.     (U.  S.  Dept.  Lahor , 
Children's  Bur.,  Eur.  Fuh.  1^3.)     5  cents. 

The  section  on.  feeding,  p.   6  to  9?  gives  m.any  useful 
suggestions  for  the  developm^ent  of  a  proper  attitude  on  the 
part  of  the  child  and  the  parent  toward  the  child ^s  food. 

Diet  for  the  school  child.     I919.     1^-+  p.  illus.     (U.        Dept.  Int., 
Bur.  Educ.  ,  Health  Educ,   2.)     5  cents. 


Discussion  of  the  foods  a  child  should  h^ve ,  ^vith  prac- 
tical suggestions  for  preparing  and  serving  them. 

Food  for  -oung  children.     C.  L.  Hunt.    He\n.sed,  I920.     26  p,  illus. 
(U.  S,  Dept.  Agr.,  Farmers'  Bui.  7I7,  Revised,   I920.)     5  cents. 

J  "'.a  foc^s  needed  oy  children  "bo  two  en  3  3-^^  ^0  years  of  age 
discussed  in  a  "brief,  iDcpular  ws,:/,  "bills  01  fare  suita'ole  for 
children,  and  a  few  recipes. 
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CHILDEF.];!  (Continued)        ^  _   _^  ; 

i'lie -posture  of  scho-ol  chiidTen  in 'T^latioji  to  nutrition,  physical 

■    defec'ts,  school  grade  and  physical  training.      E.  Sterling. 

1922.     6  p.  (Ui  'S.  Treasv  De^t,-,'  Mb  PuTdIIc 

Health  Eepts. ,  Reprint  779. )  ' '  5''^^^'^^*     (Also  in  U.  S.  Treas, 
Dept.,  Public  Health  Repts.,  vol^'-37,'  no.  3U,  p,  20^3-20^9.) 

Report  of  a  study  of  about  a  thousand  school  children  in 
three  elementary  schools  In  Bedford,  Indiana. 

..    See  also  DIETARY  SURVEYS,      Ii\f^5MTS;      LUWCESS.  ~  lYiAliJUTRITIOK.  - 

,.   ■      .  MILK.    itutritioit;        '  '■         •    '  : 

CIIER.     See  APPIES. 
CITRUS  PRUXTS  •■ 

By-products  from'  citrus  fruits';    E.  M.  Chace.    Revised.,  .I925.     13  p.iHus. 
(U,  S.  Dept.  Agr.,  Dept.  • Giro.  232,  Revised,  I925.)    5  cents. 

Directions  for  the  utilization  of  bruised,  undersized, 
or  oversized  oranges,  grapefruit,  and  lemons  in  such  products 
as  bottled  grapefruit  juice,  orange  yinegar,  candied  citrus 
peel,  -ma'Tma lades,  and  jellies. 

See  also  PECTIN. 

COCOA       .  ■  -  ■  ■  .■   ■     '    '  '  '    '  • 

The  effect  of  alkali  treatment  on  cocoas.    E.  Bloomberg.  I9IS. 
20  p.-    (U-,  S.  Dept.  Agr.,  Bui.  666.)     5  cents. 

Summary  of  data  from  investigation  to  determine  whether 
•alkali  treatment  renders'  cocoa  more  soluble,  and  wh^t  changes 
tafe  place  in  the  cocoa  as  a  result. 

CORN  ^  ■.'■•■'    ^  ' 

Corn  and  its  uses  as  food.     I923.     26  p.   illus.     (U.  S.  Dept.  Agr., 
Farmers^'  Bui.  1236.)    5  cents, 

Sr-.^f  di3cu-5ci';.'ii3  of  th»  "?"rd  T/d^aui  -cf  "'corn  axid  cnttt^ 
products  followed  by  recipes  for  using  green  corn,  corn  meal, 
hominy,  and  pop  corr. 

Pop  corn  for  the  home.     C.  P.  I-Iartl.ey  and  J.  Gc  Willier.  Revised, 
1920.     12  p.  -illus.     (U.  S.  Dept,  Agr.,  Farmers'  Bui.  553, 
Revised,  I920.  )     5  cenLsc. 


.Directioris  .for  growing  and  harvesting  pop  corn,  and 
sugge  st  ions  and  recipes  for  using  it. 
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COURSE  OF  STUDY 

Use  and  preparation  of  food.  '1913.     270  p.   (?3d,  3d.  Voc. 

Educ.  ,  x>al.  35j  c-lso  rr.imb3red  Home  Zcon.  Ser.  3»  )     20  cents. 

Outline  of  short-unit  courses  in  tte  use  and  preparation 
of  food  for  use  in  cla-ssos  in  home  economics,  with  recipes 
and  practical  surest ionso 

CEEAM  .  .  ■  ■ 

She  whip^in^  quality  of  .crearric     C.  J.  Paococh.     1Q22.  .  22  p.  illus. 
(U,        L'ept.  AST.  J  1073        '^'^  cents. 

-  Study  of  effect  of  a^-^e ,  temi-srataz'^e ,  and  other  factors  on 
the  whirping  q-iiality  of  raw,  pasteurized,  homogenized,  and 
other  clashes  of  cream. 

See  also  ICE  GHEM.  »  MILK. 

DilSiEElNr  •  .     ■     .  - 

The  da  sheen;  a  soutl^rn  root  crop  for  home  use  and  market.         A»  Young. 
I32U,     36  p.  illus.     (U.  S,  Dept,  Agr.,  larmors'  :&j.l,  I'jSS.)' 
.5  cents. 

Hecipes  for  preparing  the  cormiS  and  tuhers,  leaves,  and 
shoots  a. re  included. 

The  digestibility  of  the  dasheen.     C,  E.  Iang77orthy  and  A.  D.  Holm.es. 
1317.     12  p,    (U.  S.  Dept,  ji.gr.,  Eul,  6l2. )     5  cents. 

Record  of  digestion  experiments  on  the  dasheen,  ?.  sta,rchy 
vegetable. 

lEETDPAT  lOiM 

Commercial  dehydration  of  f raits  and  vegetables,     P.   F,  ^iohcls, 
Pw.  Powers,  C.  E.  G-ross,  and  ¥.  A.  Heel.     ]325.     ''^O  p-.  illus. 
(U.  S.  Eept.  Agr,,  Sept.  Sul.   I335.)     10  cents. 

The  description  of  equipment  and  methods  is  useful  as 
reference  material  f or ;  student s  of  food  preserva.tion. 

Farm  and  home  drying  of  fruits  and  vegetables,'   J.  S.  Cald^vell, 
Revised,  1919<.     ^1        illus.     (U.  S«  Eept.  Agr.  ,  Farmers' 
Sul.  9oUi  Revised,  I919.  )     5  cents. 

Principles,  methods,  and  equipment  for  drying  fnj.it s 
and  vegetables,  Yilth  specific  directions  for  hiandling  the 
various  kinds,  •  •    ,  ■ 

A  successful  community  drying . plant .     G-.  W.  Pugsley.     1917*     ^2  p. 
illus,     (U.  S.  Eept.  Agr.  ,  Farmers  «  Bui,  916.  )     5  cents. 

Description  of  a  plant  for  drying  fruits  and  vegetables 
similar  to  one  at  Lincoln,  Nebraska.. 
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DIET.    See  CHILDm\  -  rCOD.  -  Il^AlTTS,  -  I.IA.I1WTRITI01T.  -  irjTHITION.  - 
PSLLAGPA. 

Children  of  preschool  a.ge  in  Gary,  J.nd.    E..  Highes  and  L.  Hoherts. 
1922.     175  P*  illas.     (tj^  S.  Dept.  labor,  Children's  Bur.  , 
Bur.  Pub.   122.)    20  cents.  , 

Part  2  on  the  diet  of  t>e  children  is  a  detailed  analysis 
of  6015  diet  records  as  regards  adequacy  and  sui"oability,  the 
use  of  certain  foods,  dietary  customs,  and  tlie  relation  of 
certain  physical  conditi.ons  to  the  grades  of  diet. 

Pood  for  farm  families.    K.  W.  Atwater,     I92I.     ik  p.     (U.  S. 

Dept,  igr,  ,  Yea^rhook  (1920)  Semrate              o  cents.  (Also 
.    •      in_U.        Dept.  Agr.  Yearbook  I920  ,  p , '     l-Mh .)         .    ^-   . 

Popular  article  embodying  some  pf.  the  data  obtained  in 
dietary  survey  made  by  the  Department  of  Agriculture, 

See  also  ECONOMIC  STUDIES.  . 

DIGESTION  SXPERIIvlEI^TS,     See     DA.SHESi^.  -  PATS,  -  PISH.  -  MILIST.  -  OILS,  - 
SORGHJM.  -  STA5CHSS.  -  WHEAT . 

ECGITOMIC  STUDIES 

Cost  of  living  in  the  United  States.     I92U.     koo  p.     (U.  S,  Dept. 
Labor,  Bur*  Labor  Statis.  Bui.  357*)    ^"^^  cents. 

Data  gathered  during  I9 12-19  on  the  average  cost  and  ■ 
quantity  of  food  as  well  as  other  classes  of  goods  consuir^d 
by  12,000  white  families  in  92  industrial  centers,  together 
■   with  tables  showing  the  changes  in  cost  of  living  up  to 
December,  1923- 

Tto  family  living  from  the  farm.     K.  'W*.  Hawthorne.     1925*     31  illus. 
(U.  S.  Dept.  Agr.,  Dept.  Eul.   133S.  )   .5  cents. 

Da,ta  shovang  the  kinds,  quantities,  and  value  of  the  food 
contributed  by  the  farm  to  tbe  family  from  7»732  farms  in 
21  states. 

..Pamily  living  in  farm  homes. .  E.  L.  Xirkpatrick,  H.  W,  Atwater, 
and  I.  Ivl,  Bailey.     I92U,     35  p.     (U.  S.  Dept.  Agr.,  Dept. 
Bui.  121k.  )     5  cents.  ■   ..  ■ 

Data  on  the  average  expenditure  for  food  of  U02  farm 
families  f'^r  one  year  and  an  attcm.pt  to  establish  food 
cost-consumption  units  and  a  household-size  index  by 
correlating  these  cost  figures  with  the  dietary  factors 
based  on  physiological  requirements.  .  . 


ECOITOMIC  STUDIES  (Contdnued) 

Home  supplies  furnished  "by  the  fa^-m.     W.  C.  ?unk.     1320.     I9  p. 
illus,     (U.  S.  Dept.  Agr. ,  Farmers'  Lul.  10o2. )     5  cents. 

Discussion  of  the  economic  importance  of  the  food,  fuel, 
■  and  shelter  furnished  the  family  "by  the  farm. 

Human  food  from  an  acre  of  staple  farm  products.    M.  C.  Cooper 
and  W.  J.  Spillmar.     I9I7.     11  p.     (U.  S.  Dept.  Agr. , 
farmers*  3ul.  S77.)     5  cents. 

An  acre-to-acre  comparison  of  the  food  values  of  different 
crops  and  animal  products;  data  of  special  value  to  those 
interested  in  the  economics  of  food  and  food  supply. 

Monthly  later  reviev/.     (U.  S*  Dept.  Labor,  Bur.  Lc.bor  Statis. ) 
15  cents  per  single  copy,  $1-50  per  year. 

Each  number  contains  current  information  on  the  retail 
prices  of  food  in  the  United  States. 

Retail  prices:     I913  zc  December,  I92P.     I923.     22k  p.  illus, 

(U.  S.  Dept.  Labor,  Dur.  Lc.bor  Statis. ,  Bil.  33^-)    25  cents. 

Price  changes  of  various  articles  of  food  are  discussed 
briefly  and  in  some  cases  illustrated  by  curves,  and  data 
on  the  cost  and  quantities  of  food  consumed  per  fam.ily  in 
various  sections  of  the  United  States.     Information  of  this 
sort  for  other  periods  since  IS90  is  contained  in  previous 
bulletins  of  the  E-areau  of  Lp.bor  Statistics. 

A  study  of  food  costs  in  various  cities.     W.        Ogburn.  1919« 

25  p.    (12.  U.  S,  Dept.  Labor,  Bar.  Labor  Statis.,  Mo.  Labor 
Eev.,  vol.  9,  no.  2,  p.  1-25.)-    25  cents. 

Conclusions  from  analysis  of  food  budgets  gathered  by 
U.  S.  Dexiartment  of  Labor  in  cost-of-living  survey  in 

191S«19.^ 

Tentative  quantity  and  cost  budget  necessary  to  maintain  a  family 
of  five  in  Washington,  D,  C,  at  a  level  of  health  and 
decency.     13^9,     75  p.     (U.  S.  Dept.  labor.  Bur,  labor  Statis.) 
10  cents. 

The  results  of  a  study  made  by  the  Bureau  of  labor 
Statistics  of  the  Department  of  Labor  to  determ.ine  the  cost  of 
food  and  other  items  necessary  to  maintain  the  family  of  a 
governm.ent  employee  in  Washington,  D.  C.     Cost  data  were 
obtained  in  August,  1919- 

gee  also  DIETAP.Y  SURWYS.  -  EATS.  -  FISH.  -  WJ?.KSTIHa.  -  MEAT.  - 
IvlILK.  -  SUGAR.  -  VraEAT. 


Corcmercial  preservation  of  eggn  by  cold  storage.     Ivl.  K.  Jenkins 
and  IL  E,  Pennington.     I9I3.     3^  p.  illus.     (U,  S.  Lopt. 
.   Agr.,  Eu.1.  775.)     10  cents. 

■Ec suits  of  an  investigation  to  determine;  the  efficiency 
of  ccmirerc ial  cold  storage  aS  a  means  of  preserving  eggs. 
The  relative  keeping  q\:iality.of  fresh,  heated,  ..sound,  dirty, 
and  cracked  eggs;   the  relation  of  the  month  of  storage  to 
preservation;  changes  in  the  coiTiposition  of  eggs  di'-Ting 
cold  storage;  and  the  cause  of  '* cold- storage  taste"  in  eggs, 
v;erc  among  the  points  studied,  .  . 

Eggs  and 'their  value  .as  food,     C,  "  F.  .  langTvorthy.     I9I7.     JO  p. 
illuE.  .  .(U,  S.:Dept«  Agr.,  3ul.  k]l.)     5 -cents.. 

:  'Data  regarding  the  nature  and  uses  of  eggs  in  the  diet,' 
and  effects  of  r^ethods  of  hand.lj.ng,  storing,,  and  marketing 
upon  the  value  of  eggs  in  the  household. 

How  to  candle  eggs.    M.  3.  Pennington, .  M.  Z.f .  CTsnjrins,  and  H.  M 
P,  i:etts„     1913,     20  p.  illus.     (U.  S.  Dept.  Agr.  ,  Bui. 
5^5' )    ^0  cents. 

Clear,  concise  directions  for  candling  eggs,  with  colored 
plates  shOv7ii':;g  ho^r  various  kinds  of  eggs  lock  cefore  the 
.  candle  and  out  of  the  shell;  of  interest  to  con?=:umor  as  well 
as  producer. 

Marketing  eggs.     E.  P.  Slocum.     192^,     29  p.   illus,     (U.  S.  Dept. 
Agr.,  Farmers'.  Bui.  137S.  )■    5  cents. 

Though  primarily  a  discussion  frcin  the  standpoint  of 
production,  the  sections  on  factors  affecting  quality 
candling,  and  grading  are  equally  valuable  to  the  consumer, 

■^SlCl^  WOHK 

3;xtension  ^"crk  in  foods  and  nutrition,  I923.     M.  Birdsc.i^.  I925. 
31  P«  illus.     (U.  S...  Dept.  Agr. ,  Dept.  Circ.  jhd^)    5  cents. 

A  comprehensive  report  of  the  work  carried  on  cooperatively 
under  the  Smith- Lever  Act  by  the  U.  S,  Depart r^ent    of  Agriculture 
and  the  Sta.tes  in  foods  and  nutrition,  giving  organization, 
methods,  and  results. 


?ATS 

Digestiblliby  of  nernaii  mi'iScellanQous  arami  fats.    A,  D.  Holmes, 
2.919.     27  p.     (U,  S.  Dept.  Agi%,  3ul,  6I3.  )     5  cents. 

Record  of  ezper3.me7itf:  on  the  dige stltility  of  goat's 
"butter,  kid  fat,  hsrd-pa.late  fat 5  horse  fat,  oleo  oil,  oleo 
stearin,  ox-marrow  fat,  ox-tail  fat,  and  turtle  fat. 

Digestibility  of  some  animal  fats.     C,  P,  Langv7orthy  and  A.  D. 
.  •  Holmes.     I9I5.     23  p.     (U,        Deptc  Agr. ,  Bjil,  3^0-)     5  cents. 

Record  of  st'j.di'.es  of  the  d:.ge  stibi  llty  and  melting  point 
of  lard,   cesf  fat,  mutton  fat,  and  lutter. 

Digestibilitsr  of  some  vegetable  fats,    C.        lengrrorthy  and 

A.        Holmes*     I9I7.     20  p.     (U«        Tept.  Agr.,  Bui,  505.) 
5  cents. 

Bee  or d  of  studies  of  the  digestibility  of  olive  oil, 
cottonseed  oil,  x-^snut  oil,  coconut  oil,  seseme  oil,  and 
ci/Coa  butter. 

Fats  a.nd  their  economical  use  in  the  home.    A.  D.  Holm.es  and  H.  L. 
J.ang*     1316,     27  p.  illus.     (Uo  S.,  Deptc  Agr.,  £ul.  U69.) 
5  c:Gnts. 

Data  regarding  the  chiiracter,  selection,  and  use  of 
edible  fats  in  the  home,  includrag  such  topics  as  sa"';ory 
,  fat?  and  softening  hard  fats  to  make  them  more  satisfactory 
for  shortening  purpose s. 

The  production  and  ccne^rTation  of  fats  and  oils  5n  tls  United 
States.     H,  S.  Daile^  and  B.  E,  Eeuter.     1919.  p. 
(U.  S.  Dept,  Agr.,  Bui.  iG^.)     10  cents. 

•  The  production  and  conservation  of  fats  and  oils  in  the  United 
State s»    Supplement.    E.  S.  Bailey  and  B.  S«  Seuter.  1919* 
7  p«     5  cents. 

Description  of  general  processes  used  in  production  of 
fats  and  oils  in  this  country,  T7ith  suggestions  for  increas- 
ing the  supply.    The  supplement  gives  later  statistics  on 
the  production,  im-portat ion,  and  exportation  of  fa.ts  and 
oils  in  the  United  States, 

Studies  on  the  digestibility  of  some  animal  fats,    C.  F,  Langv/orthy, 
and  A.  D.  Eolme.s.     I9I7.     20  p.   (U.  S.  Dept.  Agr.,  Bui.  507.) 
5  cents. 

Record  of  experiiiBnts  on  the  digestibility  of  tbs  fat  of 
chiclffins,  geese,,  brisket,  cream^,  eggs,  and  fish. 


See  also  OIIS. 
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HomerDade  fireless  cookers  and  their  use.    Eevised,   3919.     'iS  p, 

illus.'  (U.  3>3pt.  Agr. ,  Farmers^  BjiI.  ,77!.  Bevised,  I9I9.) 
5  cents, 

T'lscussion  of  the  priDcipls^  of  the  firell^ss  coofer,  its 
advantages  and  limitations,  and  suggestions  for  its  use, 
including  a  few  recipes. 

FISH 

The  bowfin:    An  old-faahioned  fish  vdth  a.  new-found  use,    R.  E. 
Coker.    Revised,  I'  lS.     7  p.  iilu^^o     (TJ«>        Depto  Gom. , 
Bar,  Fisheries,  Econ.  Giro,  2S,  Revised,  I3IS.)    5  cents. 

Directions  for  cleaning  and  smoking  "bo wf in,  and  recipss 
for  cooking  the  smoked  fish. 

Canned  saLiion:    Pink  and  chum,     I92I*     7  P.     (^^«  S,  Eeptn  Gom., 
3-ur.  Fisheries,  Econ.  Giro,  Us.)     5  cents. 

Brief  discussion  of  tke  salmon  canning  industry,  the 
life  history  of  the  Pacific  Coast  salm.on,  and  the  food 
value  of  canned  salmon,  v/ith  forty-four  recipes. 

CaTiar:    What  it  is  and  how  to  prepare  it.     L.  Radcliffe.  Revised, 
1925«     S  p,   illuso     (U.  S.  Dept,  Cora.,  Bur^  Fisheries,  Econ, 
Giro,  20,  Revised,  I925. )    5  cents. 

Discussion  of  preparation  of  caviar  from  the  roe  of  the 
sturgeon  and  certain  other  fish. 

The  commercial  freezing  and  storing  of  fish,    E.  D,.  Clark  and 
L,  H.  Almy.     191g.     10  p.   illus.     (U.  S,  Dept.  Agr.  ,  Bui. 
635- )    5  cents.  ' 

Discussion  of  commercial  methods  of  freezing  and  storing 
fish  ?;ith  section  on  food  value  of  frozen  fish. 

Experim:ents  on  the  digestibility  of  fish.  '  A*  D,'  Holmes.  1918. 
15  p.     (U,  S,  Dept,  Agr..  Bui.   6U9. )     5  cents.   •  " 

Record  of  studies  of  digestibility  of  Boston  mackerel, 
butterfish,  grayfish,  and  salmon. 

Fish  roe  and  buckroe.     L.  Radcliffe,     191g.     11  p.     (U.  S,  Dept. 
Com.,  Bur.  Fisheries,  Econ.  Circ,        )     5  cents. 

Brief  discussion  of  food  value  of  fish  roe,  with 
suggestions  and  recipes  for  using  it. 


FISH  (Continued)  • 

The  rjaddock;     One  of  the  "best  s.alt-water  fishes.     H.   F,  Moore. 
1920.     8  p,   (IJ.  S.  Dep-G.  Com.,  Bar.  Fisheries,  Econ.  Circ. 
^7. )     5  cents. 

Brief  history  of  the  fishing  industry  and  food  value 
of  tlB  haddock,  TJith  thirty-one  reci]-<2s. 

TrB  Maine  sardine  industry,     F,  C.  We  her,  H.  W,  Hougkton,  and 
J„  '3.  Wil'Jon.     1921.     127  p.  illus.     (U.        Sept.  Agr. , 
Bal.  90s.)     50  cents. 

Eoport  of  extensive  investigation  giving      script  ion  of 
methods  and  materials  used,  with  discussion  of  the  food  value 
of  canned  sardines. 

"^Eeport  ...  on -canned  foods:     Ca.nned  salmon.     1919*      S3  p. 
(Fed.   Trade  Comi-nission. )    10  cents. 

Conci-e  history  of  the  salmon  canning  industry  and 
sumrriary  of  data  concerning  the  production  and  consumption 
of  canned  salmon. 

The  sahle  fish,  alias  hlack  cod*    Ho  F,  Moore.     I917.     ^  p.  il^B. 
(U.  S.  Dept.  Comx.  ,  Bur.  Fisheries,  Scon.  Circ.  23.)     5  cents. 

re  script  ion  of  sahle  fish,  ^:^ith  recipes  for  cooking. 

The  7/hiting:    A.  good  fish  not  adequately  utilised.    Ho  F.  Moore. 
1917,    U       illAis,     (U.  S.  Bepto  Com.,  Bur.  Fisheries, 
Seen.  Circ.  32.)     9  cents. 

Suggestions  and  recipes  for  the  use  of  w];?.iting. 

FLOUH 

The  Che miical  analysis  of  whegt-flcur  suostitutes  and  of  the  orea.ds 
made  therefrom.    J.  A.  leClerc  and  H.  I,  W-ss sling.  I9IS. 
12  p.  illus.     (U.  S.  Dept.  Agr.,  Bui.  701.)     5  cents. 

Data  from  erperiments  on  a  variety  of  starchy  rcate rials 
used  in  hread  m.^iMng. 

See  also  BAZIiJCr,-  WHEAT.. 

FOOD  SlISCTIOIT 

Food  selection  and  meal  planning,  C.  L.  Hc.nt,  I92I,  S  ch^„rts.. 
IS  hy  23  inches.  (U.  S.  Bept.  Agr.  ,  States  Eeiat.  Serv.)  ' 
Per  set,  50  cents. 
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Jj  SELECTION  (Continued) 

Series  of  iDL-rick  and  white  charts  on  the"  following  subjects: 
1,    A  week^s  supply  of  food  for  an  average  family.     2.    A  ^'veek^s 
siipply  of  vegetables  and  frc.its  for  an  average  fL-jnily,    3.  A 
^eek^s  supply  of  milk,  raeat,  and  similar  foods  for  an  sv3ra.ge 
family,    U.    A  Y/eek^s  supply  of  cereal  foods  for  an  average 
fam.ily,     5,    A  ¥:eek^s  supply  of  sugar  and  other  sheets  for  an 
average  family.     6.    A  T7eek*s  supply  of  fat  and  fat  foods  for 
an  average  family.     f.     Counting  the  cost  of  a  week's  food 
supply,     g.    Figu.res  for  estimating  food  supplies  for  individuals 
and  for  families  differing  from  the  average. 

Good  proportions  in  the  d5.et.    C.  L,  Hunt.     I923.     SU  p.  illus. 
(U,  S«  Piept.  Agr, ,  Farmers^  Bal.  1313.)  Scents, 
(Supersedes  ?a.riTEr3«  3ul.  1228:    A  week's  food  for  an  average 
family. 

Principles  of  food  selection  from  the  standpoi:it  of  adequacy 
wholes  oneness,  attra.ctivene  ss  5  and  cost,  for  tYs  ""'a.vera.'^e "  fam.ily 
consisting  of  father,  mother,  and  three  children,     Ilepro6.uc tions 
of  the  food  selection  end.  meal  planning  charts  illustrate  the 
t  e  xt « 

A  gui6-e  to  good  meals  for  the  junior  horaemaker,    E.  Van  Dem.a.n  a.nd 
C,  L.  Sunt,     1926,     ih  p.  illus.     (U.  S,  Dept.  Agr.,  !;lisc. 
Circ.  U9. )    3  cents. 

The  principles  of  food  selection  and 'meal  planning 
discussed  in  simple  language,  perrt icula.rly  for  the  use  of  girls' 
clubs  organized  through  the  Extension  Service. 

How  to  select  foods.     I.     "tot  the  body  needs,     C,  L,  Plunt  and 
H.   W,  Atwater.     Revised,   19^1.     I5  p.   illus.     (U.  S.  Dept. 
Agr.,  Farmers'  Bui.   SOS,  Reirised,  I92I.  )     5  cents, 

Kov/  to  select  foods,     II,     Cereal  foods.     C,  L.  Hunt  and  Hv  Yy« 
Atv/ater.     1917-     23  p.   illus.     (U,  S,  Dept.  Agr,,  FariiE-rs' 
Bui,  SI7.  )    5  cents. 

lOO-calorie  portionc'  of  a  few  familiar  foods.      {l923j-      1  chart, 

IS  by  2h  inches.     (U.  S,  Dept.  Agr.,  Bur,  Home  Econ.)     10  cents. 

Pen  and  ink  drawings  of  lOO-calorie  portions  of  20  food 
materials,  intended  .as  a  guide  in  food  selection  and  m.eal  ■ 
planning. 


MJIT 

•  Homemade  fruit,  tjutters.  .  C.  P.  Close.    Revised,  I92O.     8  p.  illus, 

(U.  S.  Dept,  Agr.,  Farmers*  Bal.  90O,  Revised,  I920.)     5  cents. 

:  Suggestions  for  maid.ng  12  kinds  of  fruit  "butters. 

See  also  A?PLSS.~  CAIH^im.^  CITRUS  JRUITS—  lEHTimTION.  -  CJSAEES. 
JUJUBE.  -  EECm\  -  PERSIMCTS. 

Sources,  preparation,  and  properties  of  some  algal  gelatins. 

I.  A,  Field.     1921.     7  p,     (U.  S.  "Dept.  Com.,  Bur,  Fisheries, 
Econ.  Circ.  5-^.)     5  cents.  •         ■  ' 

Commercial  uses  of  Irish  moss  and  some  of  ths  othsr 
seaweeds  grov^ing  along  our  coasts.    The  gelatin  extracted  from 
Irish  moss  especially  has  long  ceen  used  in  making  T^lancmange 
and  other  dishes. 

(21APES 

Home  utilization  of  muscadine  grapes.    C«  Dearing.     1925*     27  p.  illus. 
(U.  S*  Dept.  Agr,,  Fanrerst  3ul.  1^5*4.)    5  cents. 
(Supersedes  Farmers*  Bui.  752«  Muscadine  grape  sirup;  Farmers'' 
Bui.  859,  Home  uses  for  muscadine  grapes;  and  Farmers'  Bui.  1033i 
Muscadine  grape  paste. ) 

Miethods  and  equipment  for  m^-king  sirup,  juice,  jelly, 
preserves,  marmalade,  and  other  products  from  these  grapes  which 
are  grown  abundantly  in  the  South  Atlantic  and  Gulf  States. 

Unfermented  grape  juice:    How  to  make  it  in  the  home^    C.  Bearing, 
1919.     32  p.:  illus.     (U.  S.  Dept.  Agr.  ,  Farmers^  Bui,  1075-) 
5  cents. 

Directions  for  the  home  preparation  of  iin fermented  juice 
for  family  use  or  for  local  sale, 

HONEY 

Honey  and  its  uses  in  the  home.     C.        Hunt  and  H.  W.  At  water. 

1915,     26  p.     (U.  S.  Dept.  Agr.,  Farriers »  Bui.  653.)     5  cents. 

Discussion  of  the  nature  and  food  value  of  honey,  with 
Suggestions  and  recipes  for  its  use. 

ICE  CEEAM 

Effect  of  composition  on  the  palatahility  of  ice  cream.    0.  E. 
Williams  and  G.  S.  Caraphell.     19 23.     8  p.  illus.    (U.  S. 
Dept.  Agr.,  Dept.  Bui.  II6I. )     5  cents. 

Report  of  experiments  to  determine  the  influence  of  fat 
content,  sugar,  and  other  factors. 
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ILIUSTHA:TI^.  :.MTERIAL2. '  'S-'e'^.  apMIQAL'Cei.tP0SI-TI01j.-  '~  S3'ISGTl-c4\  -  MILK. 

Si'ei^st  feeding.'    iS^i^-  I3  ':p„  '■"Depf.  lalDor,'  Childrent  s 

,  ,.C,9,re  of  Chilton  Ser.  5;  also  mim'bered  Bur.  PjlId.  83.) 

Maternal  nursing  as  a  problem  of  economic,  educational, 
aijd  me dical  importance .  ... .  •. 

•'■'infant' "care;'   Revised,  •1922,'    llS^'p.  -ilius,  ..  (Uw'  S^.s.Dspt.  La"bor, 
Children's  3ur.,  Care  of '-Children  Ser»;  2;.  -alsQ.:n\:im'Liered  Bur, 
Pub..  S,  Revised,  1922.)     10  cents. 

...  Directions  f  oi* '  feeding  infants- •  froni"  "birth -to:"  two  years 

■     of  age  prepared-  xii- consultatibn-^-t/ith' leading  pSifllitrists. 

See  also  MAlirUTRITIGN.  -  MILK.  HUEHTIOH, 

lODliiS  IN- FOODS*  ;■'  .z'^,    '  /''l-^'^'..        ■::::.^.;:rL  ?  o^^vr  i^-^-c;  •.- 

Jodine;  content  of ;  ^^^^  f  ^bds,2''Bp1^;''j^  ^  Ik'.milz.  I92U, 

■  ;f';l2'.p;-  "  'iiU  '  S4  iiopi:-.  Cb£T ,         ^-M  felle  *ie-ef  B<i'c:i=c-:-9^7 . )    5  cents. 

■  '  ■       '  ^»       'Do p^tv  Gcrn^;'7  Bur.'''Hsl:e'raes^v-Eept*;-'i92^. 

Appc^ndix  1.)  -'ii^sy^:.,  .i-x.:  .j.; .- : :  . 

■  •*  ■*;  ■  Scursnary  qf'"pre-»7ions'  wo3*lc  *bn-  this  'sii'bj'e&t  and  nev/  analyse  s 

'■  ."pt.  'about  50  'spa;  ¥bods.,-  tasether-^  wi'tH-^e  'bi'bfllograpny, 

Iodine  content  ,  of  preserved  sea  foodSr    A.  W.  Vfells,     1925«     ^  P. 
•  (U; 'S*  De.p-t."  C oiff;  /''"Mr .  •  fisi^ ridsV;  ■.poc/V■•'9■5^| .■:)---:-'5-  cefifs.  (Also 
'    'in"  U;  sy  Dept;  -  CoftiC/"'Bur^  Fi el'^r le-W,  -^Bspti-^  192lP,'."' ippe  ndix  6 .  ) 

:^  ■    X-  ,    -  J  ■  v^, 

J   -     ...  .      '  ..1 

Anal^rses  showing  that  preserved  fish  and  fishery  products, 
contain  iodine  in:  qtiEntities  Oordi^^  of  fresh  fish. 

J2.LLY  mSI^a,    See_  CITRUS  5RUIT3.  -  ESC  TIN. 

jujube'  •■     y   ■  ■■■  *"■■  :  • 

The''  Chinese  jujube.  •        C'l  •Thomas  and  Qi<  G.^'Chiirch*';.:-  3I  p. 

illus.    _(U.  S,  Dept.  Agr. ,  Dept.  Bui.  I2I5.)     10  cents. 

Includes  discus'sio'h -'of  food -Value  and' ways  of  using  this 
fruit,  which  may  be  grown  in  the  drier  sections  of  tte  South 
and  Southwest.  .'■'  '•. 
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Parm  slaughtering  and  use  of  Icrnr)  and  mutton,    C-.  G.  Potts,  Hex'-ised, 
19 2 >    3a  pe  lllus,     (Uc  w>  Dept<  Agr, ,  Pariusra^  3al,  II72, 
Eevisei,   I925..  )     5  <^2'-i'^Sc 

Methods  employed  in  slaughtering  the  'animal,  cutting  up 
the  carcass,  and  curing  the  flesh,  also  recipes  for  cooking  the 
meat. 

Lamb  and  mutton  and  theiii''  use  in  the-  diet,     I923.     13  P«  illus. 
(U.  S,  Dept«  Agi'c  ,  Parmers*  3il,  l'j,2k,)     5  cents, 

'Brlaf  discussion  of  th^se  meats  particularly  as  produced 
on  the  farm,  method:-;;  for  temporary  piT^ ssrvation,  and  directions 
and  i-ecip.-^s  for  coohing. 

The  lunch  hour  at  school,    E.  A*  Pisher.     I920.     c2  p.  illus. 
(U,  S,  Tept.   Int.,  Pur.  Pduc.  ,  riealth  Educ.  7-)     5  cents. 

Sum.Tiary  of  data  gathered  from,  a  survey  of  school  lunches 
in  "both  rural  a.nd  city  schools  in  various  oarts  of  the 
country,  with  practical  suggestions  for  the  organisation  and 
equipment  of  school  lunch  roomis,  a  fe'iv  sajnple  menus  and 
selected  recipes,  and  a  list  of  references. 

School  lunches.    C.  L,  Hint.    Bevised,  1922.    25  p,  illus, 

(U.  S,  Dept.  Agr. ,  Parmers*  Pul.  7^2,  Revised,  I922.)     5  cents. 

?he  noon  meal  for  school  children  discussed  from  the 
standpoint  of  supplying  fhe  proper  kind  and  a.-nount  of  food 
and  of  preparing  and  ser\'ing  it.    A  fe^jv  recipes  included. 

See  also  CHILDHS^.  -  MilLL^TPITIOiJ. 

MAIHUTRITIcr  ' 

•The  'crmpEdgn  against  malnutrition.     I923.     37  P-     C-'*  Treas. 

Depti. ,  Public  Bealth  Serv,,  Public  Health  Bui.  134.)    5  cents. 

Report  of  Advisory  Comm.ittee  on  Foods  and  Nutrition  of 
national  Child  Health  Council  in  cooperation  with  the  U,  S.  Public 
Health  Service. 

Ma.lnuttition  and  school  feeding.     J,  C,  Gebhart.     I92I,    39  p,  illus, 
(U.  S,  Pept,  Int.,  Bur.  Educ.,  3ul. ,  I92I,  no.  37.)     ^  cents. 

Brief  discussion  of  m.ethcds  of  diagnosing  mialnutrit ion, 
est'Imates  of  its  prevalence,  follo"';7ed  by  m. ore  detailed  summary 
of  measures  being-  taken  in  the  United  States  and  in  some 
European  countries  to  correct  malnutrition  by  school  feedins. 


( 
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^^liUNUTRITICN  (Continuec'.)  ' 

Wiiat  is  malnutrition?     L,  Rojerus.     19 --9,-     20  p.     (U.  S.  Sept. 
la'Dor,  Children's  Eur.,  Bur.  Pr.b.  59')    5  cents. 

Discussion  of  t>i5  signs  and  symptoms  of  malnutrition, 
causes,  effects,  and  treatment. 

•    See  also  CHILDPEH,  -  irjrEI-TIO'v  ■  ■- 

rAAPIE  SIHJP  AHD  SUG^E 

Production  of  maple  sirup  c^nd  su5;ar,    A.  E.  Brj^an,  '7.  ?.  Huboard, 
and  S.  ,P.  SriSrwood.  .  L19--3- ]    3^  P»  iHus.     (U.  S.  Dept.  Agr. 
Farmers'  3ul,  l^SS.)     5  cents. 

(Supersedes  Parmers'  3ul.  ^iS,  "by  t  he  same  title.) 

Directions  for  collecting  and  hei'-dling.  the.  sap,  mal^iing 
maple  sirup  and  sugar,  h^andling  and  storing  the  products. 

IvLflPKETINS  ■  . 

Cooperative  marketing.    0,  B.  Jesness.     I920.    2J  p.     (U,  S, 
Dept,  Agr,,  Farmers'  3ul.  llU^. )    5  cents.  .  . 

Although  primarily  a  discussion  of  cooperative  marketing 
organizations  among  farmers,  the  principles  of  cooperation 
are  set  forth  in  such  a  way  that  this  bulletin  is  equally 
valuable  to  groups  of  consumers  interested  in  starting 
coopera.tive  enterprises. 

Parcel  post  bus ine ss  methods,     C,  C . '  Hawbal^e r.  and  J.  W,  law. 

191s.     20  pc     (U,  S,  Dept-.  Agr,,  Parmer-si  3al.  922.)     5  cents. 

Suggestions  for  poth  shippers  and  custom.ers. ' 

Self-service  in  the  retailing  of  food  products.     F.  S.  Ciiafee  and 
McF.     Kerbey.   .1922.    ,52  p.  illus.  ,  (U.  S.   De-ot.  Agr., 
Bui.  loHU.)     10  cents. 

Be  suits  of  a  study  of  the  principl©-_s  .of  -  self-service 
shoT/ing  the  advantages  and  di sa.dvan ta.^e s  of  this  method  for 
the  retail  distribution  of  foodstuffs.  , 

Standard  baskets  for  fruits  and.  vegetable.s.     F.  P.  Downing  and 
H.  A,  Spillman.     I92U.     Ig  p.   illus.     (U..  S,  Dept.  Agr., 
Fari::erc'  Bui.  ik'jk.)     5  cents. 

(Supersedes  Farmers'  Bui.   II96:    Standard  containers  for 
fruits  and  vegetables,) 

Bxisting  Federal  s  tandai'd  s,.  sales  by  me  a.  sure  i^ersus  sales 
.by  weight^  and  other  impoi'tant  points  a.bout  the  standardisa- 
tion of  containers  for  marketing  fresh  fruits  and  vegetables 
.     "         discussed  as  they  affect  producer  and  consimier. 
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MAUKSTJl^G  (Continued)-.        -    .  •        •  ; 

Weight  va:? lat-'i on . 'O f  .pac Isige:  •  to od •  Eunke  1.  .  IQSO.  ^  20  p. 
(Uo  S.  Sept.- -Agr.-,-  Bill.  55.7.-:).  .5  cents.. 

■..H^^D.iltb  of  a  studj'  of  methods-  of  ''pp.cka^ing.".  foods  and 
a-oplicat ion  of  enperl^ntal  r^ovk  to  correct  present  errors. 
See  also  BUSIER.  -  ZG-GS.  -  POULIEI,      ■     -        .    .  ■ 

':J,  C.  Dpvis.     192^.    9  p.  illus. 
ept.  Circ.  ^00,)    5  cents, 

cb^cTts  for  "beef ,  veal,  lamo,  and  fresh  pork  siow  "both 
a.ni  retail  cuts. 

Economical' •o-ss  -of  meat  in  the -home.     C.        Iang'.7orth7  a:id  C.  L, 
Hunt.     1-910,     29  p,     (U.  S,  Dept.  Agr.  ,  farmers'  3ul.  39^*) 

5  cents. 

Discussion  of  the  value  of  m.eat  as  food,  with  suggestions 
and  recires  for  utilizing  the  tougher  cubs,  fat,  and  tri:irriings, 
.•and  extending  the  flavor  of  meat  by  combining  with  other  materials, 

Food  animals  and  meai:  Gonsamption  in  the  United  States.    J,  Roberts. 
Revised,  1324,     21  p.  iilus.     (U.  S,- Dept.  Agr. Dept.  Circ. 
2^41,  Revised,  192^,)    5  cents. 

■Statistics  a.nd  brief  discussion  of  such  o^aestions  as  the 
trend  of  popalaticn  and  livestock  production  in  the  -[Jnited 
States  from  IB^O  to  I92U  and  per  ca.pita  cons^cunption  of  meat 
in  various'  countries  as  cased  on  export  and  import  estima.tes. 

lh.8  m.eat-inopec tion  service-  of  the  United  States  Depart':ent  of 

Agriculture,     G,  D,ii.eT7ig,     19A7*     23  P.  lllus.     (U,  S.  Dept. 
Aftr.  ,  Yearbook  (I516)  Separate  71U. )     IR  cents.   (Also  in 
U.   S.  Dept.  Agr,  Yearbook  I916,  p.  77-9S.) 

Eov:  the  Federal  meat- inspection  service  is  organised 
and  Carried  on  so  th-st  the  rights  and  ]rBalth  of  the  con- 
sumers of  meat  and  meat  feed  products  may  be  protected  to 
the  fullest  extent  possible  under  the  la.ws. 

.  ...  ifeat-packing  industry.  191g~1920.     6  parts,   illus.  (Red. 
Trade  Com.Tiissicn  Rept.)    Sucomary  and  Par'B.  1,     5'^  cents; 

Part  2,     20  cents;  Part  k,     kO  cents;  Part  5,     IQ  cer.ts; 
Part" 6,  20  cents. 


?.ffiAT 

Comm.ercial  cuts  of  meat« 
(U.-S,  Dept*  Agr. ,  D 
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lAEAT  (Continued) 

Facts  ga  the  red  "by  order  of  the  President  of  the  United 
States  concerning  the  extent  of  the  activities  and  the 
lDT3.sine..ss    methods  employed  by  the  corporations  engaged  in 
this  industrv.     Part  1  discusses  t'm  eritent  and  growth  of 
power  of  the  five  pa.ckers  in  meat  and  other  industries; 
Part  2,  evidence  of  combination  among  packers;  Fart  U,  the 
five  large  packers  in  produce  and  grocery  foods;  Pa.rt  5. 
profits  of  the  packers;  Part  6,  cost  of  growing  beef  animals, 
cost  of  fattening  cattle,  cost  of  m^Tketing  livestock. 

Retail  marketing  of  meats:    Agencies  of  distribution,  methods  of 
merclmndisingj  and  operating  expenses  a.nd  profits.    K.  C. 
Marshall.     I925.     Sb  p,   illus.     (U.  S.Eept.  Agr, ,  Dept. 
Bui.  1317')    15  cents. 

•   •    /       ■   Valuable  as  reference  material  for  students  of  food 
economics. 

See  also  BSSP.  -  IAM3„  ~  MJSKRAT.  «  POHZ.  -  Rabbit.  -  VIIAMIImS. 

The  basal  metabolism,  of  infants  fed  on  dry  milk  powder.    P.  2, 
.Talbot  and  M.  E.  Moriarty.     1522,     10  p.  illus.     (U,  S, 
-Treas.  Dept.,  Public  Health  Serv. ,  Public  Health  Rep t a.  , 
Reprint  72^.)     5  cents.     (Also  in  U.  S.  Treas,  Dept., 
Public  Health  Repts.  ,  vol.  37»  3»  P»  II6--I23.) 

Report  of  study  of  I3  normal  babies  given  milk  powder 
prepared  by  two  formulas. 

Effect  of  high  tenperatures  on  basal  metabolism.     W.  J.  McConnell, 
C»  P.  *agloglcu,  and  W.  B.  Pulton.     I92U.     ik  p.  illus. 
(U,  S,  Treas,  ^  Dept .,  ./Public  Health  Serv.  ,  Public  ^alth 
Repts.  ,  Reprint  977-)     5  cents.     (Also  in  U»  S,  Treas.  Dept., 
Public  Health  Repts.,"  vol.   39,  no,'  ^'•9,  p."  30  75-30  S3. ) 

Sum.mary  of  res-^lts  of  experiments  conducted  by  the  U.  S. 
Public  Health  Service  and  the  U.  S,  Pareau  of  Mines  cooperating 
with  the  American  Society  of  Heating  and  Ventilating. 
Engineers  icr  the  purpose  cf  esta.blishing  direct  correlation 
between  factors  pertaining  to  metabolism  and  external 
temperature  conditions. 


See  also  CA1CRI1.IETER. 


MILK 

Antineuritic  vitaraine  in  skim  milk  powder.    J[»  ¥u  Johnson  and 
C,  W,  Hooper-     I92i«    g  p.  illus,     (U,        Treas.  Dept., 
Public  Health  Serv. ,  Pablic  Health  Ropts. ,  Heprint  6S9 . ) 
5  cents,     (Also  in  t).  S.  Troas.  Dept.,  Pablic  Health 
Eepts.  ,  vol.  36,  no.  3'4,  p.  2037-20^3.  ) 

Data  on  experiments  with  pigeons  to  determine  the 
amount  of  skim,  milk  powder  necesss.ry  to  prevent  polyneuritis. 

Dried  milk  powder  in  infant  feeding.     T.  Clark  and       D.  Collins. 
1922,     20  p.  illus.     (U.  S.  Troas,  Dept.,  Pablic  ri3alth 
Serv.,  Pu.blic  Health  Rep  ts.     Reprint  7S9' )  '5  cents.  (Also 
■in  U,  S.  TreaSo  Dept.,,  Public  Health  Repts.  ,  vol.  37»  ^0, 

p.  2Ul5~2ii33.)  "     .   -  •  ,  . 

Report  of  a  feeding  experiment  rrado  in  .Soston  on  2Ul 
infants  by  the  Public  Health  Service  in  cooperation  with 
local  agencies  to  determine  the  safety,  usefulness,  and 
comparative  value  of  dried  milk  powder. 

Educational  milk-f or-health  campaigns.    J.        I-ioover.  I923. 

36  p.  illus.     (U.  S.  Dept.  Agr.,  Dept.  Circ.  25O. )     10  cents. 

Detailed  suggestions  for  organizing  milk  caiipaigns  for 
the  purpose  of  reducing  undernourishment  especially  among 
children. 

Fermented  milks.    L.  A.  Rogers.     I9I6.     3^  P-  illus.     (U.  3, 
Dept.  Agr.  ,  3ul,  319.)     5  cents. 

Therapeutic  val^ae  of  buttermilk,  IsBfir,  kumiss,  yogurt, 
.with  directions  for  m.a.king;  also  a  bibliography  of  the  more 
important  papers  on  fermented  m.ilks. 

The  growth-promoting  properties  of  milk  and  dried-milk  prepara- 
tions.   J,  M.  Johjison.     1921.   -iS  p.  illus.     (U,  S,  Treas. 
Dept.,  P_iblic  Health  Serv.  ,  Public  Health  Repts.  ,  Reprint 
690.)     5  cents.     (Also  in  "J.  S.  Treas.  Dept.,  Public  ^alth 
Repts.,  vol.  35,  no.  3U.     p.  20UU-2057-) 

lata  on  fee  ding 'experiments  on  rats  to  compare  raw  and 
pasteurized  cow^s  milk  with  that  obtained  by  addition  of  the 
required  amount  of  water  and  butterfat  to  skim^  milk  powder, 
so-Called  "reconstriuc ted"  milk. 

Milk  and  its  uses  in  the  home.     1923.'    I9  p.  illus.     (U.  S.  Dept. 
Agr.,  S'armerp*  Bui.  1359*)     5  cents. 
(Supersedes  Farmers'  Bal.  1207*  hy  tlcn  same  title.) 

Composition  and  food  value  of  milk,  home  methods  of 
pasteurization,  and  suggestions  for  care  and  use  in  cooking. 


MILK  (Continued) 

...  Milk  and  milk  products,    .I921v    23U  p,  (Fed.  'Trade  Commission 
Rept.)    -25  'cont's. 

(.;"■    ■■■■Economic'  information  on  the- milk  and  milk-pro  due  ts  industries 
during  the  war"  and  on' certain.  activities .  of  the  ?ood  Adm.inist ra- 
tion in  this  connection. 

Milk' and  our  school  children.         C.  ^'Heaney. .   I922.     3I  p.  illus. 
(U.        Dept.   Int.,  Bur.  Educ,  Health  E  due.   11,)     5  cents. 

.   .  '    -Suggestions  for  teaching  children .  tl^e  food  .value  of  milk 
•:.  and  inducing  them,  to  use  it  in  ahundance^. 

■  Milk:.  "The  indispensahle  food  for  children,    p..  R*.  llendenh.all. 

1918.     32  p.     (U.        Dept.  labor,  Children's  Bur.,  Care  of 
Children  Ser*  k;  also  numbared  Bur,'  Puh.  35. )    5  cents. 

Discussion- of  value  of  various  kinds  of  .milk  as-' food  for 
childreri.  *     ■.  ■       ■  ■  ■ 

Posters  prepared  hy  school  children,  in  milk-f-or^health  caiipaigns, 

.J.  .M,  Hoover.     Revised,   I925. ...  16  p.  illus,     (U.        Dept.  Agr.  , 
■   Misc  Circ-.  21,  Revised', '  I9 25. )     5  cents, 

■Reproductions  -  of  son^  of  the -  prize -winning  poste.rs  with 
brief  sug^'stions  about  th3  designing,  .judging,  and  subjp-ct 
matter  for  such  posters. 

See  also  I#:TAB0LISM,-      PELLAG-RA.  ,.  '  \  ■ 

MILIET 

Experiments  in  the  de terminat'ion  .of  the  digestibility  of  millets. 
C.  F,  langworthy  and  A,.  P.  Holmes.     1917«     H  -p*  '  (U*  S. 
Dept.  Agr.  ,  Bui.  525.)     5  cents. 

Report  of  digestion  experiments  conducted  with  a  view 
to  extending  the  use  of  these  grains,  in  this  country, 

MUSHROOMS                                           .  '    *  .  '  ■    .     ■•   .  •  '■  ■ 

Mushrooms  and  other  common  fungi."  F.  W.  Patterson  and  V,  K. 

Charles,     I9I5.     Gk  p.  illus,  (U.  S.  Dept.  Agr.,  Bui. 
175.)    30  cents. 

Descriptions  for  the  use  of  the  amateur ■  Collector  in 
di stingaishing  poisonous  and  edible  species,  with  excellent 
illustrations,  glossary,  and  29  recipes  for  c ooking 'mushrooms. 


MQSJSOOiiS  (Continyod) 

Some  cc-n:?.cu  ed"rc-le  and  pciscnous  ma-rirocms,     r.        Tat ie rscn  and 

Parmsrs'  3uic.    79 5  cents, 

re  script  ion  of  the  cramon  kinds  of  c^ashi'ocms  with  recipos 
for  cooking  then. 

.  The  mu-skrat  as  a  fur  csarer,  rith  notes  on  its  use  as  focd,     De  S» 
•     lantz.     1917.     23  p.  illus.     (U.  3,  Depj.  Agr. ,  Eaniers^ 
Sal,  Sq9- )     5  cents. 

OhiGfly  a  discussion  of  the  econcr:.ic  i.-npcrtance  of  t!te 
muskrat  with  br?Gf  statement  of  its  uLe  as  food  and  three 
recipes  for  cooking. 


Sea  miisscl§:     vrnat  they  are  and  hc77  to  cook  them,     K-i^.     5  P- 
•  illus.     (U.  S.  L-epto  Gem,,  Bar,  Fisheries,  Econ,  Oirc<  12.) 
5  cents. 

Brief  description  of  sea  Liussels  with  suggestions  and 
IS  reclines  for  cookirxg  them. 

KUOSOil.    .§ee  IAMB,  -  MSiil 

Heredity  and  cult^jire  as  factors  in  "body  traild.     C.  3.  Tavenport  and 
L,  A,  NelGon,  192>     ^  p.     (U,  S,  Treas„  Bept.  ,  Piiolic  Eealth 
Rents.,  Peprint  -^053.)  '5  certs,     (Alro  in  U.  S.  Tyeas.  Bert., 
"Puhlic  Health  BeptsT,  vol.  Uc ,  no/US,  p.  2C01~2£03.) 

Data  from  ^02  individuals  in  7I  fci^ilies  showing  that 
"beyond  th^  developmental  years,  "body  "build  ha.s  loss  rela-tion 
to  the  state  of  nutrition  than  is  generally  supposed. 


ns, 


Indices  of  nutrition,     T.  Clark,  E.  Sydenstr ic.ker ,  S,  D,  Colli 
1523.     35  p.     (U.  S.  Treas,  Dept.  /  Pur-lic  Eealth  Serv, , 
Fuclic  Hee  1th  Repts,  ,  Reprint  8'^2.)     n  cents.,     (Also  in 
U,  S.  Treas.  Dept.,  ?u"blic  riealth  Rents. ,  vol.  3b,  no.  23, 
p.   I239--I27O.)  ' 

"Application  of  certain  standards  of  nutrition  to  506 
native  white  childi'en  without  physical  defects  and  with 
'good»  or  'excellent*  nutrition  as  judged  from  clinical 
evidence," 
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MJTRITIOW  (Continued) 

Th3  ne\7  BaliT7in-Vi'ood  weisliWiieigh.t-age  tables  as  an  index  of 

nutrition.    •2.  Clark,  E.  S yden Strieker ,  and  S.  D.  Collins. 
■•    I92U,    S  p^-    (U,  S,  Treas.  Dept.,  Pulolic  Health  Serv. , 
Public  Health  Repts, ,  Reprint  907.)     5  cents«     (Also  in 
U.  S.  Treas.  Dept.,  Public  Health  Repts,,  vol.  39. 
p,  51S''~525.) 

"The  application  of  the  5ald¥;in-Wood  stani-ard  of  nutrition 
to  506  native  ^jyhite  children  without  physical  defects  and  v/ith 
'  ■   '    ,   •  'good'  or  ^excellent'  nutrition  as  Judged  from  clinical  evidence," 

The  niitrition  and  care  of  children  in  a  mountain  county  of 

Kentucky,     I„  Roberts.     I922.     41  p.  illus,     (U.  S,  Dept. 
Labor,  Children's  Bur,,  Bur.  Pub.  110.)    10  cents. 

Soport  of  nutrition  .survey  dealing  tfith  home  ConditionBt 
diet,  and  such  other  items  as  sleep,  fresh  air,  care  of  teeth, 
and  the  like, 

ITutrition  and  education^    S.  Bo  Sterling.     1922,'  ICF' p.     (U-  S. 
'Treas,  Dept.,  Public  Health  Serv.  ,  Public  Eea.lth  ^pts.  , 
Reprint  79S. )     5  cents.     (Also  in  U.  S,  Treas.  Dept.,  Public 
Health  Repts.,  vol.  37,  no.  45,  p.  279S'-220S. ) 

Report  of  a  height-- we ig}.it  sur-^ey  of  school  children  in  a 
small  city  in  the  Middle  V^est. 

Nutrition  in  childhood,     T,  Clark.     I922,     10  p,     (U.  S.  Treas. 
Dept.,  Public  Health  Repts. ,  Reprint  b^U.)     5  cents.  (Also 
in  U,  S.  Treas,  Dept.,  Public ' Health  Repts, ,  vol.  36,  no.  I7, 
p.  923-930.)  • 

Symptoms  of  malnutrition  discussed  briefly  and  suggestions 
given  for  children *s  diet. 

nutrition  v;ork  for  preschool  childreno    A.  K",  Hanna,     I52U.     25  p. 
(U.  S.  Bopt,  Labor.  Children's  Eur.,  Bur.  Pub.  I3S. )     5  cents. 

"Report  based  on  a  field  study  of  the  method  of  conducting 
nutrition  v/ork  for  preschool  children  in  9  urban  and  3  "rural 
coiiimunit  ios  in  ^:hich  some  definite  organized  work  in  this  field 
h^s  been  done," 

A  plea  for  mere  attention  to  the  nutrition  of  the  school  child. 

T,  CJrk,     192^.     9  p.  ■  (U.  S«  Treas.  Dept.,  Public  Health  Serv., 
Public  Health  RexDts.,  Preprint  95I. )     5  cents.     (Also  in  U>  S. 
Treas.  Dept.,  Public  Health  Repts.,  vol.  39/  no.  35,  p.  2199-2208.) 


FJTRITIOK  (Continued)  '     •       '   -  ■   ^  / 

Address  delivered  cefore  Department  of  Child  Hygiene  of 
the  National  Ediication  Association  shovdng  hov;  the  health  and 
development  of  school  children  can  he  improved  by  practical 
application  of  the  results  of  nutrition  investigations. 

Some  nutrition  experiments  with  brev/ers'  yea.st.    M,'  L.  Smith  and 
E.  Gr,  Hendrlck.     I926.     1  p.  lllus.     (U,  S,-  Treas/  Dept,  , 
Public  Health  Serv.  ,  Fuqlic  Health  Repts.  ,  Reprint  I06I. , 
5  cents.     (Also  in       S,  Treas,  Lej^t.  ,  Public  Health  Repts.  , 
vol.  kl,  no,  6,  p.  201-207.}  ■ 

A  series  of  expeilments  with  special  reference  to  the 
value  of  breT.'ers'  yeast  in  supplement in^^^  certain  deficiencies 
in  experimental  rations  fed  to  albino  rats. 

Weight  and  height  as  an  index  of  nutrition,     T.  Clark,  E.  Syden Strieker, 
an5.  S.  J),  Collins.     I523,     22  p,  illus.     (U.        '::reas.  Dept., 
Public  Health  Serv.,  Public  Health  Repts.,  Reprint  c09.)     5  cents. 
(Also  in  U.  S»  Treas,  Dent,,  Public  Health  R.epts.  ,  vol.  33, 
no.  2,  p.  39-52.) 

Report  of  meafmrements  of  nea^rly  ten  thousand  children. 

See  also  CHiLIHSi:?.  -  EI^?S1^ISIC3  WORK.  -  POOD  oTuLSCTIOIx.  ^  MamiRITIOr.  - 
VliAims. 

OILS 

Digestibility  of  cod-liver,  Ja.vs-almond,  tea-seed,  and  v/aterme Ion- 
seed  oils,  deer  fat,  and  some  b?-ended  hydrcgenated  fats. 
H.  J,  Deuel,  jr.,  and  A-  D.  Koimes.     I922.     I5  p.     (U.  S. 
Dept.  Agr.  ,  Bui*  103 3. )     5  cents.  -  ■ 

Report  of  experiments  giving  the  coefficients  of  digesti- 
bility of  these  oils  and  fats  7fith  men  as  subjects. 

Di;gestibilit J-  of  scm.e  by-products  oils.    A.  D.  Eoimres.  I9I9. 
16  p.     (U.  S.  Dept.  Agr. ,  5ul.   ySl. )     3  cents. 

Studies  of  the  digestibility  of  apricot-kernel  oil, 
cherry-kernel  oil,  melon-seed  oil,  peach  kernel  oil, 
pumpkin- seed  oil,  a.nd  tom.ato-seed  oil. 

Studies  on  the  digestibility  of  some  nut  oils.    A,  D.  Holmes. 
191s,     19  p.     (U.  S.  Dept,  Agr.,  Eul.  630.)     5  cents. 

Data  from,  studies  of  tYB  oil  of  alm.onds,  black  imlnuts, 
Brazil  nuts,  butternuts,  English  v/alnuts,  hickory  nuts,  and 
pecans. 

Sea  also  PATS.  ..... 


OYSTERS 

.  O^^ters:    An  important  health  food,     L.  Hadclifie,     I925.    2.3  p. 

(U.  S,  Dept.  Com.,  Bar,  Fisheries,  Eccn.  Girc.        )     5  ^^^''^s. 

Brief  discussion  of  f  DOd  value  of  oysters  iolloi.ved  "by 
3S  recipes. 

PSAirjTS  ■      '       ;  ■ 

The  manufac tare  ar.d.  use  of  peanut  h-atter/    K.  -C.  Thompson,  .  I920. 
16  p.  illus.     (U.  3,  Dept.  Agr^  ,  Dept.  Circ,  12 g, )     5  cents. 

Commercial  and  home  method's  of  malsing  peanut  butter, 
with  recipes  for  its  use  in  cookery.  _  . 

See  also  FATS. 

PECTUS  ■ 

Citrus 'pectin,     H.-  D.  Poore.    .I925.     20  p.     (U.  S.  Dept.  Agr. ,  Dep 
Bui.   1323.)     5  cents. 

The  data  on  the  properties  of  citrus  pectin  collected  in 
connection  with  a  study  to  develop  methods  for  producing  this 
pectin  on  a  c 0 iiarr.e r c ial  scale,  aro^-  ox  \'alue  to  all  T-orkers 
conducting  research  in  the  making  of  jams  and  jellies.  A 
"bibliography  on  pectins  is  also  included, 

Hcmema.dc  .apple  and  citras  pectin  extracts- a.nd  their  use  in  jelly 
making.    M.  C.  Denton,  R.  Johnstin,  and  F.  W.  'Yeatma,n. 
.    Revised,  I923,     11  p.     (U.  S.  Dept.  Agr.,  Dept.  Circ.  2;U. 
Revised,  I923.  )     5  cents. 

Directions  for  making  pectin  excracts  and  recipes  for 
their  use  in  making  jellies  from  such  fruits  a?-^  cl:ierries, 
peaches,  pineapple,  rhubarb,  straAvberrie  3,  and  others  nat- 
urally deficient  in  pectin.    A  score  card  for  jelly  is 
included. 

See  also  CITRUS  FRUITS. 

PSLIAGRA..  . 

Pellagra  in  relation  to  milk  supply  in  the  household,    G.  A. 

Wheeler.     1^2h,     k  p.     (U.  S.  Treas.  Dept.  ,  Public  Health 
Serv.,  Public  Health  Repts. ,  Reprint  950* )     5  cents.  (Also 
in  U.  S.  Treas.  Dept.,  Pablic  Health  Repts.,  vol.  39, 
.    no..  35,  p.  2197-2199.) 

Report  of  observations  on  tvo  cases  .of  pellagra  in 
$outh  Carolina.. 

Pellagra:     Its  nature  and  prevention.     J,  Soldberger.  Revised, 
1921.     10  p-     (U.  S.  Treas.  Dept.,  Public  Health  Serv., 
Public  Health  Repts.  ,  Reprint  Uol. )     3  cents,     (Also  in 
U.  S,  T^eas.  Dept.,  P^ablic  Health  Repts.,  vol.  32,  no.  lU. 
p.  USI-USS,  Revised,  I92I.  ) 


ESLLA-GHA  (Continued) 

Effect  of  aiet  as  a  caus3  an:,  p.s  a  remedy  for  pellagra 
is  pointed' cut,  and  a  "sanple  of  a  pellagra-preventing 
"bill-of-fare''  is  included. 

Pellas^a  prevention  "by  diet  among  institutional  innate s. 

J.  :Joldcerger,  C,  H.  uaring,  a.nd  ^i.  I\  Tanner.     1923.     10  p, 
(U.  3.  Treas.  !}ept .  ,  Pa-olic  Health  Serv,  ,  P'j.blic  Health 
Hepts.,  Reprint  SjU. )     3  cents.     (Alsc  in  U.  S.   Treas.  Dept., 
Pahlic  Health  Repts. ,  vol.  3S,  no.  4l,  p.  23'ol-23cS.) 

Brief  report  of  a  three  \^ars'  study  of  pellagra  shoeing 
that  it  Is  not  a  conmunica'ble  disea.se  and  may  '::e  c cmple te l2r 
prevented  "by  diet. 
A  study  of  the  treatment  and  prevention  of  pellagra.     J,  'Soldcerger 
and  1^.  r.  Tanner.     I92U.     21  p.     ('J.  S.  Ireas.  ::ept. ,  Public 
EealthServ. ,  Public  Health  He pts.  ,  Reprint  895-)     5  cents. 
('Also  in  U.  S,  !Ireas.  Zept.,  Public  Health  Septs.',  vol.  39. 
no.  3,  p,  87-107.) 

"Rxperiirents  shQ~ing  tr£  value  of  fresh  meat  and  of  milk, 
trs  therapeutic  failure  of  gelatin,  "and  the  preventive  failure 
CI  butter  and  of  cod-liver  oil." 

!rhe  native  persirinon.     V,".  F.  xloicher.     191>     2c  p.  ilius. 
(L\  S.  Eept,  Agr.  ,  Farmers^  3ul.   6S5.)     5  cents. 

Discussion  of  production,  preparation,  and  uses  of 
naitive  persinmons,  ;7ith  a  fe^r  recipes. 

PICHES 

Making  ferxented  pickles,    F.  LeFevre.     l9cU,     I7  p.  illus.     (U.  S. 
Dept.  Agr. ,  Famers'  3ul.  1^3~')     5  cents, 
(Supersedes  FariTiers'  B^al.  1159:     Ferxentod  pickles.) 

Brief  discussion  of  principles  involved,  detailed  direc- 
tions for  making  salt,   sc^ir,   sr-eet,  dill,  and  mixed  cucumber 
pickles  and  sauerkraut,  and  brief  suggestions  for  preserving 
some  other  vegetables  by  the  use  of  sal'O. 


FCRK 


Pork  on  the  fai'x.     Silling,  curing,  ani  cannirig.     F.  3-.  Ashbrook 
and  G.  A.  Anthony,     I92I.     3S  p.   illus.     (U.  S,  Dept,  Agr., 
Farmers'  Bui.  llco.)    10  cents. 

Directions  for  converting  the  farm-grown  hog  into 
e.pTX^ tiding ,  nutritious  food  available  for  use  in  fresh, 
cured,  or  can^^ed  state. 


OTATOES 

Methods  of  manufacturing  potato  cliips.    I/I.  C.  Yosoury.  1922» 
20  p.  illus.     (U.  S.  ]>3pt.  Agr.,  I^al.   IO55. )     3  cents. 

Report  of  experinBp.t s  designed  to  test  the  culinary 
valuo  of  seedling  tiilz^ers  developt^d  oy  ttB  Department.  • 

Potatoes,  SY;eet  potatoes,  and  otbDr  starchy  roots  as  food* 

C.  F.  Iang\7orthy.     I9I7.   -29  p.'  illus.     (U.  S.  Dept.  Agr., 
Bui.  U6g.)    5  cents. 

SurriiTiary  of  experimental  'datp.  regs.rding  the  nature 
and' uses  of  pota.toes  and  other  starchy  roots  as  food. 

See  also  GAmilBQ-,  -  VS(S2ABIES. 

POUL'IRY  ■  -     ■  ■ 

The  food  value  and  uses  of  poultry.     H,        Atv,'a.ter.  I9I6. 
29  p»    (U.        Dept.  Agr.,  3ul.  ^467.)    5  cents. 

SuiiiTary  of  experimental  data  on  food  Talue  of  poultry 
and  its  uses  in  the  home,  together  ''dth  inf oriiaation  on 
the  handling  and  care  of  poultry  to  aid  in  choosing  it 
for  tlsB  home  talDlo. 

Marketing  poultry.     R.  R.  Slocum.     I92U.     30  p.  illus,     (U.  S. 
Dept.  Agr.,  Far!T:er£»  Bui.  1377.)    5  cents. 

Includes  discussion  of  classes  and  grades  of  dressed 
pou-ltry  and  of  nK^thods  of  litindling  of  ^ml\ie  to  consurar 
as  v;ell  as  producer. 

QUAimTY  CCCKERY      .  .  ■- 

Extracts  from  manual  for  army  cooks.     19^7*    ^-lo  p.  illus.     (U,  5. 
lav  Dept.,  Off.  Quartermster  G-en.  ,  Doc.  5bUA.  )     15  cents. 

Recipes  and  other  data  on  large  quantity  cooking  useful 
in  planning  rr.enue  for  groups  of  mon  engaged  in  various  industries, 

RABBIT 

Rahoit  raising.    Ji.  Dearborn.     1920.     35  P»  iH^s.     (U.  S. 
Dept.  Agr.,   rarrr.ers»  Bui.  1090.)     3  cents. 

I^fethods  of  raising  raobits,  {Suggestions'  for  selling 
them,  and  recipes  for  cooking. 

RICE 

Rice  as  food.     I92I.     22  p.  illus.     (U.  S.  Dept.  Agr. ,  Farmers^ 
Bui.  1195.)     5  cents. 

Discussion  of  food  value  of  rice,  v;ith  recipes  and 
Suggestions  for  its  use. 
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FOODS.     See  FISE,  -  lODBTS  IN  FOODS.  ~  I.IUSSEIS.  ~  OYSTIDRS.  -  SHRIM?. 


Shrimp:     xfemdling,  trar.sportation,  and  uses,    E.  D.  Cllark  and 
L.  McKa.ugliton.     1917«     S  p,  illus.     (U.  S,  Dept.  , 
B-il.  53s.)     5  cents. 

I'fetliods  of  catcli5,ng  and  handling  shrimp  for  market, 
including  iDrief  dir^cunsion  of  food  valuo. 

An  improved  method  of  mking  sugar-heet  si  rap.     C.  0.  Townsend 
and  S.  F.  Shersr/ood.     1921,     lb  p.   illus.     (U.  S.  Dept. 
Agr, ,  FariTi^rs'  Eul.  ISUl.)     5  conts. 

Iio?7  to  grow  sugar  lieets  in  the  garden  and  make  from 
them  a  pleasant-flavored  table  sirup. 


Sorgo-sir'Ap  ma.nuf ac ture ,  A.  H,  Bryan  and  S.  F.  Shervrcod. 

192^4.     29  p,  illus.  (u,  S.  Dept.  Agr.,  Farmers'  Bui.  I3S9. ) 
5  cents. 

(Supersedes  Farmers^  Bui.  ^'-77*    Sorghum  sirup  manufacture. ) 

In  addition  to  information  regarding  planting,  cultivating, 
and  harvesting  sorgo,  directions  are  given  for  manufacturing 
the  sirup  in  sm.all  plants. 

Sugar-^cane  simp  manufacture.     H,  S.  Paine  and  C.  F,  Tvalton,  jr. 
1925.     76  p»  illus.     (TJ.  S.  Dept.  Agr,,  Dopt*  Bui.  I370O 
lO  cents. 

Though  chiefly  a  di.scussion  of  comnsrcial  methods  of 
manuf ac ttvring  sirup  on  3-arge  and  small  scales,  a  "brief 
section  on  composition  aaid  food  value  is  included. 

See  also  L/IAPIE  SIHJF  MD  SUGAR»       .         •  - 

SOUGRJM 

Studies  on  the  digestibility  of  the  grain  sorghums.'   C,  F. 

Langworthy  and  A.  D,  Holmes.     I916.     3^  P-     (U.  S.  Dept. 
Agr.,  Bui.  ^^70i)     5  cents. 

SuniTiary  of  exper i^nental  v;ork  on  digestibility  of 
sorghum  served  as  bread  and  as  mushes. 


See  also  SIEUP 


STABCHES 

Digestibility  of  ra^  starches  and  carboliydratc s.    C.  F.  l£ingworthy 
and  A.  T.  Mprrill,     I92U.     I6  p,  ■  (U.  S.  Dept.  Agr, ,  Dept.  . 
Eul.   1213.)     5  cents. 

Report  of  experiments  vfith  v/cmeii  subjects  to  test  the 
digestibility  of  raw  corn,^  wheat,  rice,  and  potato  starches,  ■ 
and  the  carbohydrates  of  rav/  patent  flour,  graliam  flcur, 
farina,  vrhite  corn  meal,  and  wa.xy  maize  meal. 

SUGAR  ■    -  ■ 

Sugar.    E,  W.  Brandes,        C.  Townsend,  P.  A.  Yoder,  et  al.  I92U. 
9S  p.  illus.     (U,  S.  Dept.  Agr. ,  Yearbook  (1923)  Separate 
893.)     20  cents.     (Also  in       S,  Dept.  Agr.  Yearbook  I923, 
p.  I5I-22S.) 

History,  development,  and  present  status  of  agricultural 
aspects  of  sugar  production  from  cane,  beets,  m.aple  trees, 
and  other  sources  in  the  United  States,  prefaced  by  a  b^ief 
discussion  of  the  food  lvalue  of  sugar  and  its  place  in  the 
diet.  •■  ■ 

...  Sugar  supply  and  prices.     I920.     205        iH^^s.     (Fed.  Trade 
Commission  Rept.)     25  cents. 

Information  gathered  at  the  request  of  Congress  cor^cern- 
ing  the  production  and  distribution  of  sugar  during  I9I9  and 
1920.  .  • 

See  also  !vIAPIE  SIRUP  AND  SUGAR.  -  SIRUP. 

SYEET  POTATOES.    See  CAMTING.  -  POTATOES, 


TAROS 

Taros  and  yautias;  promising  no?/  food  plamts  for  the  South, 

R.  A,  Young.     I92U.     2U  p.  illus.     (U.  S.  Dept,  Agr. , Dept. 
Bui.  I2U7.)     15  cents.. 

Suggestions  for  cooking  these  starchy  roots  and  tubers 
are  inc  lude  d. 

Sec  also  DASilEElT.  . 

TURN  IK. 

Turnips,  beets,  and  otr:er  succulent  roots,  and  thsir  use  as 
food.    C.  F.  Langv/orthy.     I9I7.     19  P-  iH^-S.  ■  (U.  S, 
Dept.  Agr.,  Bui.  503,)     5  cents. 


Summ:ary  of  data  on  nature,  uses,  and  food  value  of 
succulent  roots. 
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1917.     22  p.  illus. 
5  cents. 

Description  of  the  t:7pes  of  storage  Tslth  the  "best  methods 
for  use  with  the  different  -^egetaGlos. 

See  also  BAIvIECO,  -  CAiuTIilC-,  -  ClHlilYC'TS,  -  mSHSZN,  -  - 
wUSHHCOMS.  ~  PICKISS.  -  POIATCES.  -  T'AHOS.  ~  TIJRITIPS. 

VlilSGAil 

MaMng  vinegar  in  the  home  e.nd  on  the  farm.    3.  Ie?eTrre„  192U^. 

29  p,  illuSo     (Tj.  S,  Dept«  Agr,  ,  Farmers'  Bu.1.  V42k.)     5  cents. 

Discussion  of  the  principles  and  methods  of  making  vinegar 
from  ai^ples,  peaches,  grapes,  oranges,  and  other  fru.its,  as  well 
as  from  honey,  maple  products,  and  molasses. 

VXTAMH^S 

A  physiological  test  for  the  activity  of  vitamine  preparations, 
A.Seidell,     t.922.     5  p.     (U.  S.  Treas.  Dept.,  Po-hlic  Health 
Serv. ,  FuDlic  health  Repts, ,  Reprint  7^2.)    5  cents.  (Also 
in  U.  S,  Treas,  Dept. ,  Pablic  Health  Rents.,  vol.  37»  25, 
p.  1519-1523.) 

A  method  developed  particularly  for  controlling  the 
fractionation  steps  in  attempts  to  isolate  vitanin  from 
"brewer's  yeast. 

Preliminary  note  on  a  stahle  silver  vitamine  compound  oDtained  from 
brewer's  yeast.    A.  Seidell.     I92I.     7  p.  illus.     (U.  S,  Treas. 
Dept.,  Public  Health  Serv. ,  Public  Health  Repts. ,  Reprint  6US.) 
5  cents.     (-i.l^c_iTi_  U,  S„  Treas «  Dept,  ,  Public  Health  Pispts.  , 
vol,  'jS,  no.  13,  p.  665-670.) 

Data  on  an  attem.pt  to  isolate  p  pn-re  ^  stable  a,nt  ineuritic 
com.pound,. 

The  preparation  of  a  crystalline  picrate  having  the  antineuritic 
'  properties  of  vitam.ine  B.    A,  Seidell.     I92U.     b  p.     (U.  S, 
Treas.  Dept.,  Public  Health  Serv.,  Public  Health  Repts. , 
Reprint  902.)     5  cents.     (Also  in  U.  S,  T-eas.  Dept.,  Riblic 
Health  Repts. ,  vol.  39,  no.  7,  p.  29U-299.) 

Results  of  fiarther  experim.ents  to  determine  the  chemical 
nature  of  vitamins. 

Vitamin  B  in  the  edible  uissues  of  tis  ox,  sheep,  and  hog. 

R.  Eoagland.     I923.     ks  p.  illus.     (U.  S.  Dept.  Agr.,  Dept. 
Bui.   113s.)     10  cents. 


VSC-ETABEES 

Home  storage  of  vegetables.    J.  H,  Beattie. 
(U,  S.  Dept.  Agr,,  ParmiCrs*  Bui.  S79.) 


-  36- 


V 


VITMIHS  (Continued) 

Report  of  investigations  to  datsrmine  the  vitamin  3 
content  of  the  voluntary;'  muscle-  and  the  edible  organs  of 
three  meat  animals.-  ■     —  ' 

See  also  MILK.  -  FaTRITlOH. 

Sacteria  in  commercieJ.  bottled  waters.-  M.  M.  Ocst.  I9I6. 
lU  p,     (U.  S,- Dept.  Agr.  ,  Bui,  3*^9  •)     5  cents. 

Significance  of  bacteria  in  potable  -^ater;  results  of 
inspection  of  springs  and  examination  of  coinnercial  bottled 
waters. 

WHEAT  .  •      ■  • 

Experiments  on  the  digestibility,  of  wheat  bran  in  a  diet  v^ithout  ■ 
wheat  flour,     A.  D,  Holmes.     I9I9.   "20  p.  S.  Dept. 

Agr.,  Bul.   1^1.)     5  cents. 

Summary  of  digestion  experiments  with  both  fine  and  ■ 
unground  wheat  bran, 

"Milling  and  baking' experiments  with  American  v/heat  varieties. 
J,  H.  Shollenberger  and  J.  A.  Clark.     I92U.    9^4-  ,p.  illus, 
(U.  S.  Dept.  Agr.,  Dept.  Bul.  IIS3. )     I5  cents. 

Though  the  purpose  of  this  investigation  was  to  aid  in 
the  production  of  better  vheat,  data  on  the  kind  .of  loaf 
obtained  from  various  classes  of  flour,  such  as  hard  red 
spring,  durun,  hard  red  winter,  etc.  ,  are  •  presented  in  such 
particularly  clear  graphic  fa.shion  as  to  make  them  of  interest 
to  professional  ?/orkers  in  this  phase  of  home  economic s« 

\7heat  flour  milling  industry.    Comm-unication  from  the  chairman  of 
the  Federal  Trade  Com.nission.     1924.     I30  p«  illus. 
(62th  Congre  ss,  1st  Session,  Sen.  Doc.  I3O. )    I5  cents. 

Report  made  at  the  request  of  the  United  States  Senate 
dealing  with  the  costs  and  profits  of  flour  milling  concerns. 

See  ^Iso  BAKIH&. 

YAUTIAS.     See  TAEIOS.  ■    .      .  ' 


